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Dedication 


We dedicate this book to all cooks. In 
our homes today, as always, life is centered 
around the kitchen. It is with this thought 
in mind that we, the sponsors, have compiled 
these recipes. Some of the recipes are treas- 
ured family keepsakes and some are new; how- 
ever, they all reflect the love of good cooking. 

Our thanks to all those who generously 
contributed their favorite recipes. Without 
their help, this book would have never been 
possible. 

We hope you will enjoy the many out- 
standing and treasured recipes on the pages 


that follow. 
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Appetizers 


Appetizers are those treats that can be served either at the start of a 


meal or at a reception or open house. Listed below are quick appetizers ~~ 
that can be served anytime with crackers, thin sliced toasted bread or 
potato chips: ' 


uF 


. Peanut butter and bacon toasted on dark bread. 
. Deviled ham with chopped onions and Spanish olives. 


Caviar flavored with onion juice. 
Cream cheese with chipped chutney and dash of curry powder. 


. Lobster tail moistened with lemon juice. — 
. Almonds or pecans roasted and chopped, then mixed with anchovy 


paste. 

Cream cheese with chopped pickle. 

Chicken livers minced and moistened with mayonnaise. 
Cheese squares with olive attached by toothpick. = 
Liverwurst with pistachio nuts. 

Sardines with caviar paste. 

. Minced eggs with anchovies. 

. Cream cheese and horseradish. 

. Cream cheese and anchovy paste with grated onion. _ 


. Herring squares mashed in its own juice with dash of vinegar and 
Tabasco sauce. 


Stilton cheese moistened with Port wine. a 
Shrimp flavored with French dressing. 

Caviar mixed with cream cheese with dash of Worcestershire sauce. 
Peanuts roasted, crushed and mixed with anchovy paste. 

Sardine slices topped with chopped olives. 


. Pimento cheese mixed with a dash of horseradish. | 
. Minced shrimp with onion juice. 


Cream cheese with dash of Worcestershire sauce and chives. 
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APPETIZERS, RELISHES & PICKLES 


MUSHROOM APPETIZERS 


1 (8 oz.) pkg. cream 1 (8 oz.) carton sour cream 
cheese 1/2 tsp. onion salt 

1 ce. chopped fresh 1/2 tsp. garlic salt 
mushrooms 2 pkg. crescent rolls 


dash of pepper 


Mix all ingredients, except crescent rolls. 
Spread over the crescent rolls and then roll up and 
cut with thread. Bake at 350° for 12 minutes. 

Joan Turpin 


CHEESE BALL 


1 Ib. Swiss cheese 3 tsp. Worcestershire sauce 

1 lb. Cheddar cheese 1 ec. mayonnaise 

1 (3 oz.) pkg. cream 2 tsp. garlic powder 
cheese (to taste) 


Cream mayonnaise, cream cheese, Worcestershire 
sauce and spices. Add grated Cheddar and Swiss 
cheeses. Roll in crushed potato chips and Parmesan 
cheese or chopped nuts. Makes 3-6 balls. 

Joyce Ottaway 


TRYOPITAKIA 
(Greek Cheese Tarts) 

1 (8 oz.) pkg. cream 1 lb. butter 

cheese 1 pt. large or small curd 
1 lb. Feta cheese, cottage cheese 

erumbled 1/2 c. Parmesan cheese, 
4-5 eggs grated 
1/4 c. fresh parsley 1 lb. filo (pastry sheets) 


Mix all the cheeses and eggs well in a large bowl 
with mixer. Add parsley. Cut the filo into strips, 
2 1/4 inches wide. Brush each strip with melted 
butter and place a teaspoon of filling in center, 1 inch 
from end. Fold bottom corners up; continue folding 
over edges in a triangle to the end of filo strip. 
Brush tops of tarts lightly with melted butter. Place 
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triangles on a cookie sheet and bake at 350° for 25 
minutes or until golden brown. Remove from pan imme- 
diately and serve hot. 

Note: Tarts may be frozen in airtight container 
before baking. Bake when needed right out of the 
refrigerator. 

(Queen Elizabeth) Helen Cookson 


HAM RICE PINWHEELS 


2 (3 oz.) pkg. cream 1 tsp. sweet pickle relish 
cheese, softened 1c. cooked rice 

3 Tbsp. grated onion 6 Tbsp. chopped olives 

1 tsp. Worcestershire 1 1/2 tsp. horseradish 
sauce 8 thin 4 x 6-inch slices ham 


In a medium bowl, cream the cheese until fluffy. 
Add rice, olives, onion, horseradish, pickle relish and 
Worcestershire sauce. Blend well. Spread each ham 
slice with approximately 2 tablespoons of rice mixture. 
Roll tightly. Skewer each roll with toothpicks. Cover 
and chill several hours. Cut into 1l-inch pieces before 
serving. Makes 32 pinwheels. 

Lucy T. Bugarian 


MANHATTAN MEATBALLS 


1 lb. ground pork 2 Tbsp. chopped parsley 

1 lb. ground chuck 2 tsp. salt 

2c. soft bread crumbs 1 (10 oz.) jar apricot pre- 
2 eggs serves 

1/2 c. chopped onion 1/2 c. Kraft barbecue sauce 


Combine meat, bread crumbs, eggs, onions and 
seasonings. Put on racks over tray and brown in 350° 
oven. Place in casserole. Combine preserves and 
barbecue sauce. Pour over meat. Bake at 350° for 30 
minutes. Makes 4-5 dozen. 

Good appetizers! 

Joyce Ottaway 


SPINACH BALLS 


2 pkg. spinach 1 stick melted butter 
3 c. Pepperidge Farm 6 eggs, beaten 
dressing 1 large onion, chopped 
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3/4 c. Parmesan cheese 1 tsp. garlic salt 
1 tsp. pepper 


Cook chopped spinach and squeeze water out 
with hands. Add remaining ingredients, mixing well. 
Roll into bite-size balls and bake at 350° until firm, 
about 10 minutes. 

Tammy Trottier 


DEVILED HAM DIP 


1 (8 oz.) pkg. cream 1/4 tsp. onion juice 
cheese 1 (4 1/2 oz.) can deviled 
1/4 ec. mayonnaise ham 


Soften cream cheese. Stir in deviled ham, 
onion juice and mayonnaise. Put into refrigerator to 
let set. Serve with chips or crackers. 

Renae Hanes 


VEGETABLE - DIP-RANCH DRESSING 


2c. sour cream 2 Tbsp. Bon Appetit 
2 ¢c. mayonnaise 2 Tbsp. dill weed 


Mix and chill. 
Can also be made into Ranch dressing by sub- 
stituting buttermilk for sour cream. 
Linda Strickland 


VEGETABLE DIP 


1c. sour cream 1/2 c. Miracle Whip 
1 tsp. seasoned salt 1/2 tsp. lemon pepper 
1 tsp. red wine vinegar 1 Tbsp. sugar 


1 Tbsp. minced onion or dill weed* 
*Or any other seasoning you like. 
Mix all ingredients well and chill. 
Lea Vigil 
MEXICAN DIP 
1 (31 oz.) can refried 16 oz. sour cream 


beans thinly sliced green onions 


2713-86 =3- 


chopped chives and 2 or 3 mashed avocados 


tomatoes with 2 tsp. lemon juice 
2c. shredded Monterey 1 (7 oz.) can chopped chiles __ 
Jack cheese 2c. shredded cheese 


Layer in 13 x 9-inch pan. Garnish with tomatoes. 
Kathy Anderson 


DRIED BEEF DIP 


8 oz. cream cheese 1 pkg. dried beef 
1/4 tsp. garlic powder 1/2 ec. sour cream 
2 tsp. milk 2 tsp. onion flakes —_ 


1/4 tsp. pepper 


Mix all ingredients. Heat at 350° for 20 minutes 
or 250° for 1 hour. | 
Renae Hanes 


HOT ARTICHOKE DIP —_ 
1 (8 oz.) can chopped 1 small can chopped green 
artichokes chilies = 
1 ce. mayonnaise 1c. Parmesan cheese 


Mix and bake at 350° for 10 minutes. Serve 
with corn chips. — 
Jean Hopkins 


VEGGIE DIP — 
lc. sour cream 1/2 c. salad dressing 
3 Tbsp. chives 1/8 tsp. garlic powder 
1 tsp. paprika 1 Tbsp. chopped dill pickle ~~ 
1 Tbsp. lemon juice 2 Tbsp. chopped parsley 
Mix all ingredients. Allow 2 hours to blend — 


flavors. Serve with raw veggies. 
Marilyn Jesperson 


SHRIMP BUTTER DIP 


1 (8 oz.) pkg. cream 1 1/2 sticks real butter 

cheese 4 Tbsp. real mayonnaise Pr" 
2 cans drained baby grated onion to taste 

shrimp lemon juice to taste 
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Soften and mix together butter and cream cheese. 
Add shrimp and mix. Add mayonnaise, lemon juice and 
onion to taste. Mix all together. Spread on crackers. 
Can be frozen. 
Lindy Miles 


GOURMET CRAB SPREAD 


1 lb. crab 1 pt. Best Foods mayonnaise 
4 Tbsp. ketchup 2 tsp. A.1l. steak sauce 
1/2 tsp. curry powder 1 Tbsp. Parmesan cheese 


Make sure all the shell is removed from the 
crab. Mix all ingredients and chill well. 
Tammy Trottier 


CHILI SALSA 


2c. finely chopped 1/3 c. finely chopped 
tomatoes green onions 
1/4 c. finely chopped 1 clove garlic, minced 
parsley 1-2 Tbsp. fresh or canned 
1/4 tsp. dried oregano hot chile (no salt) 
Combine all ingredients and chill for several 
hours. 
SALSA 
1/2 bushel tomatoes 8 Anaheim peppers 
4 large onions 3 jalapeno peppers (more 
8 cloves garlic for hotter salsa) 
(optional) 1c. vinegar 
1/2 ec. salt 


Chop vegetables in food processor or by hand. 
Add salt and vinegar. Boil for 15 minutes. Skim and 
put in pint jars. Water bath for 15 minutes. 
Makes about 20 pints. 
Linda Strickland 


SALMON SPREAD 


1 lb. canned salmon 1 heaping tsp. horse- 
(clean out bones) radish 
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salt to taste 1 Tbsp. lemon juice 
1 (8 oz.) pkg. cream 2 tsp. Wright's liquid smoke 
cheese 


Mix together. Do not use liquid smoke, if using 
smoked salmon. Refrigerate for 2 hours to blend 
flavors before serving. 

Marilyn Jesperson 


JALAPENO JELLY 


3/4 c. green bell 1/4 tsp. salt 
pepper, chopped 1 (6 oz.) bottle liquid 
1/2 ec. chopped jalapeno pectin 
pepper 1 1/2 ec. dark vinegar 
6 c. sugar green food coloring as 
desired 


Mix peppers, vinegar, sugar and salt. Bring to 
hard boil for 2 minutes. Strain and add coloring and 
pectin. Let stand for 10 minutes; then skim and pour 
into hot jars. Water bath for 10 minutes if jars don't 
seal. 

Great with meat or spread on Wheat Thins with 
cream cheese as an hors d'oeuvre. Makes 6-8 
half-pints. 

Linda Strickland 


MEXICAN DIP 


1 large can refried 1/2 pkg. taco seasoning 
beans 1/2 ec. mayonnaise (not 

2 large mashed avo- salad dressing) 
cados 3 medium tomatoes, chopped 

1/2 tsp. salt 2c. grated cheese 

2 Tbsp. lemon juice 1 bunch green onions, 

1/4 tsp. pepper chopped 

8 oz. plain yogurt 1 can chopped olives 


First Layer: Spread refried beans in large 
pizza pan. 

Second Layer: Mix together avocados, salt, 
lemon juice and pepper. Spread over beans. 

Third Layer: Mix yogurt, taco seasoning and 
mayonnaise. Spread over avocado layer. 
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Continue layering the tomatoes, cheese, green 
onions and olives. Refrigerate. Serve cold with 
Doritos chips. 

Joan Turpin 


MEXICAN TACO DIP 


2 cans jalapeno bean dip 1 lb. shredded Cheddar 
1 (8 oz.) pkg. sour cheese 

cream 2 chopped tomatoes 
1 pkg. taco mix 1 bunch chopped green 
2 Tbsp. mayonnaise . onions 
3 avocados, mashed 1 can sliced black olives 
2 Tbsp. lemon juice corn chips 


Layer bean dip in large pan. Mix sour cream 
with taco mix and mayonnaise. Spread over bean dip. 
Mix mashed avocados with lemon juice. Spread over 
sour cream mixture. Layer cheese, tomatoes, onions, 
olives and corn chips. Makes large quantity. 

Jean Hopkins 


CHILI BEAN DIP 


1 (16 oz.) can kidney 2 tsp. onion, finely 
beans, drained chopped 

1 Tbsp. vinegar 2 tsp. parsley, chopped 

3/4 tsp. chili powder raw vegetable sticks 


1/8 tsp. cumin 


Place drained beans, vinegar, chili powder and 
cumin in blender. Blend until smooth. Remove mix- 
ture from blender and stir in onion and parsley. Serve 
with raw vegetables. 
Larry Lucero 


DILL PICKLES 


1c. vinegar 2c. water 
1 Tbsp. salt 


Scrub medium-sized cucumbers and pack in hot 
sterilized jars (20 per quart). Add: 


2 heads dill 1 tsp. mustard seed 
1/4 tsp. alum 3 or 4 grape or bay leaves 
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Fill jars with boiling brine made of the vinegar, 


water and salt. 
fore opening. 


OYSTER 
1 pkg. Hidden Valley 


Ranch dressing 
3/4 c. salad oil 


Let pickles set at least 1 month be- 


Helen Somerville 
CRACKERS 


1 1/4-2 tsp. garlic powder 
2 Tbsp. dill weed 


Mix and pour over 2 packages oyster crackers. 


Store in airtight container. 


FRUIT 


Renae Hanes 


PICKLES 


Peaches, pears or crabapples may be used in 


this recipe. 


7 1b. fruit or 4 qt. 

2c. water 

1 Tbsp. whole cloves 

2 Tbsp. powdered ginger 


Peel or skin fruit. 
vinegar in a large kettle. 


bag or large tea infuser and add to kettle. 
Add fruit and simmer 8-10 minutes 


syrup to a boil. 


Be sure to use small pears or peaches. 


8c. sugar 
2c. vinegar 
1 (33-inch) stick cinnamon 


Cook sugar, water and 
Put spices in cheesecloth 


Bring 


or until fruit can be easily pierced with a toothpick. 


Pack in hot sterilized jars and cover with syrup. 
Pickles are ready to serve. 


on size of fruit. 


Seal. 
Number of quarts depends 


Chyrl Pierce 


MUSTARD PICKLES 


1 head cauliflower 

1 qt. green tomatoes 
3 green bell peppers 
1 qt. small onions 

24 (2-inch) cucumbers 


1c. sugar 

3/4 c. flour 

1/2 c. dry mustard 
1 Tbsp. turmeric 

7 ¢c. vinegar 

7c. water 


Cut vegetables into chunks and cover with 1 cup 
pickling salt and 4 cups water. Let stand overnight. 
Drain vegetables; cover with boiling water and let stand 
10 minutes; then drain again. Combine remaining ingre- 
dients in large kettle and cook sauce. Add vegetables 
and cook until tender for 10-13 minutes. Place in hot 
pint jars and seal. Makes about 8 pints. 

Chyrl Pierce 


MUSTARD PICKLES 


4 qt. small cucumbers, 1 large head cauliflower, 
cut into pieces cut into flowerets 

2 green peppers, cut 2 sweet red peppers, cut 
into pieces into pieces 

1 qt. small white 1c. salt 
onions, peeled boiling water 


Combine vegetables and sprinkle with salt. 
Cover with boiling water and let stand for 2 or more 
hours. Drain and rinse. 

In large kettle, combine: 


1 qt. vinegar 3c. brown sugar 

2 tsp. turmeric 1c. flour, mixed with 

3 Tbsp. prepared enough additional vinegar 
mustard to make a paste 


6 Tbsp. dry mustard 


Bring spices and vinegar to a boil. Add 
vegetables to syrup and simmer for 15 minutes. Add 
flour and vinegar paste. Stir and put in pint jars. 
Water bath for 15 minutes, if necessary to seal jars. 

Linda Strickland 
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** EXTRA RECIPES ** 
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Salads 


Additions and Garnishes 


Slice hard-cooked eggs 

Radishes 

Chopped green or ripe olives 

Nut meats 

Pimento 

Green pepper 

Sardines 

Anchovies 

Slivered cheeses 

Julienned ham 

Chicken 

Grated carrots 

Cubed celery 

Onions - pickled, grated or pearl onions 

Tomatoes, sliced and dipped in finely 
chopped parsley or chives 

Capers 

Dwarf tomatoes stuffed with cottage 
cheese 

Fresh herbs - sprigs or chopped 

Mint leaves 

Cooked beets, cut into shapes or sticks 

Lemon slices with pinked edges and 
dipped in chopped parsley 

Raw cauliflower 


About Potato Salad- 


Potato salad is best made from potatoes 
cooked in their jackets and peeled and 
marinated while still warm. Small red 
waxy potatoes hold their shape when 
sliced or diced and do not absorb an 
excessive amount of dressing or become 
mushy. 


Tips for Tossed Salads 


Always handle salad greens with care. 


Wash well, drain and dry greens before 
storing:chill well before using. 


To core lettuce, smack head stem end 
down on counter top. Then twist the core 
out. 


It is better to tear greens into bite-sized 
pieces to avoid bruising with knife. 


Don’t cut up tomatoes for a tossed salad 
since their juices thin the dressing and 
wilt the greens. Using them only for 
garnishing the salad bowl. 


Select only firm, hard, green cucumbers. 
The skin should have a slight sheen, but 
if it is highly polished, it is probably 
waxed and should be removed. 


Use wild greens such as dandelion, sorrel 
or winter cress for a different flavor and 
texture in tossed salads. 


Soup Accompaniments- 


Clear Soups - crisp crackers, cheese 
pastry, cheese-spread toast strips. 


Cream Soups - cheese popcorn, seeded 
crackers, pretzels, pickles and olives. 


Chowders and Meat Soups - Melba toast, 
sour pickles, oyster crackers, bread 
sticks, relishes, toasted garlic bread. 


Copyright © 1978 Fundcraft Publishing, Inc. 


SOUPS, SALADS & SAUCES 


ALBONDIGAS SOUP 


4-6 c. water 1 chicken bouillon cube 

1 medium onion, diced per c. water 

1 (6 oz.) can tomato 4-6 celery stalks, chopped 
sauce 4-6 carrots, chopped 

1 large tomato, diced 4 medium potatoes, cubed 

1 small head cabbage, 2 medium zucchini, sliced 
chopped in half-circle pieces 


1 lb. hamburger 


Season hamburger with seasoned salt, pepper, 
onion salt, ete. Dice 1/2 of medium onion and mix 
with the hamburger. Shape meat into 1l-inch diameter 
meatballs. Combine water, bouillon, remainder of diced 
onion, tomato sauce and meatballs in large pot over 
medium heat. Salt and pepper to taste. Cook 15-20 
minutes. Add remainder of vegetables to the soup. 
Reduce heat to simmer or low heat. Cook, stirring 
occasionally, for 2-3 hours. Serve hot. 

For a more traditional flavor, add 1/2 cup of 
cooked Mexican rice to each bowl when serving. 
Squeeze a few drops of lemon juice into soup for added 
zest. Heated flour tortillas are an excellent side 
dish. 

Note: Mama Maria's tortillas are the best. 

Sandy Elcock 


ELEPHANT STEW 


1 medium elephant 2 rabbits (optional) 
salt and pepper to taste 


Cut elephant into bite-size pieces. Add brown 
gravy to cover. Cook over kerosene fire about 4 weeks 
at 465°. This will serve 3,800 people. If more are 
expected, 2 more rabbits may be added. But do so 
only in emergency situations. Most people do not like 
hare in their stew. 

Marilyn Jesperson 
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TURKEY BROCCOLI RICE SOUP 


4-6 c. water 1 1/2 chicken bouillon cube 

1 medium onion, diced per c. water 

4-6 stalks celery, diced 2c. turkey chunks (chicken 

1-2 large stalks broccoli may be substituted) 
heads, chopped into 4 c. cooked white rice 
quarter-size pieces) seasoned salt to taste 


salt and pepper to taste 


Combine all ingredients, except cooked rice, in 
large pot over medium heat. Salt and season to taste. 
Reduce heat to low and cook 1-2 hours, stirring occa- 
sionally. When vegetables are tender, add cooked rice. 
Serve hot. 


Sandy Elcock 
CHEESE SOUP 


2c. potatoes, diced 1/2 ce. onion, diced 
1/2 c. diced celery 


Cook in 2 cups water until tender. In large 
pan mix: 


4 Tbsp. margarine 4 Tbsp. flour 


Slowly add 2 cups milk, stirring constantly. 
Season with: 


1/4 tsp. pepper 1/2 tsp. dry mustard 

1 1/2 tsp. Worcester- 1 Tbsp. parsley flakes 
shire sauce 1/4 lb. grated Cheddar 

1c. whole tomatoes cheese (mild or sharp) 


Heat and serve. 
Pat Pugh 


ONION SOUP 
4 large onions, sliced 1/2 ec. butter 
Saute onions in butter until transparent. Add: 


3 cans beef broth 3 cans chicken broth 
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Add salt, pepper and Worcestershire sauce to 
taste. Simmer 1-2 hours. 
Note: Six cans of one flavor broth can be used. 
Jean Hopkins 


CLAM CHOWDER 


2 cans minced clams 1 ec. chopped onion 
1c. diced celery 1c. diced potatoes 
3/4 c. butter 1 qt. half and half or 
1 1/2 tsp. sugar milk 

enough flour to thicken pepper to taste 


Drain clam juice in saucepan. Add onion, celery 
and potatoes. Add enough water to cover vegetables. 
Cook until tender. In another saucepan, melt butter. 
Add flour and mix until creamy. Add milk, sugar, 
pepper and clams. Combine with vegetables and simmer 
until hot. 

Linda Schmidt 


ONION WINE SOUP 


1/4 c. butter 5 very large onions, 

5 c. beef broth chopped 

1 large unpeeled 1/2 c. celery leaves 
potato, diced 1c. dry white wine 

2 tsp. sugar 1 tsp. vinegar 

1 Tbsp. parsley 1c. half and half 


Cook onion until tender in butter. Add broth, 
celery leaves and potato. Bring to a boil; cover and 
let simmer 30 minutes. Put mixture in blender and 
puree. Return to saucepan and blend in wine and 
vinegar. Bring to a boil and simmer 5 minutes. Stir 
in half and half and parsley. 

Brenda Helfgott 


MUSHROOM SOUP 


1 large onion, cut 1/2 ec. butter 

into thin rings 2 tsp. flour 
8 c. beef broth 1 Ib. fresh mushrooms, 
2 Tbsp. Worcester- sliced 

shire sauce salt and pepper to taste 
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Saute onion in Dutch oven over low heat until 
wilted and lightly browned. Stir in flour and cook 1 
minute. Add broth, mushrooms, Worcestershire sauce 
and salt. Cover and simmer 10 minutes. 
Makes 10 servings. 
Patty Buckley 


RAGGED EGG SOUP 


2 eggs 4 level Tbsp. grated 

2 level Tbsp. fine Parmesan cheese 
semolina flour 4 ec. good chicken stock or 
(well-sifted flour bouillon 
will do) 


Beat the eggs, flour, cheese and a little of the 
chicken stock together with a fork. 

Meanwhile, heat the remaining stock and when 
almost boiling, pour the egg mixture in, stirring con- 
tinuously with the flour. Allow the soup to come just 
to boiling point. Transfer to a warm tureen and serve 
immediately. Serves 4-6. 

Gene Hiibner 


PRINT SHOP CHEESE SOUP 


3 carrots, grated 3 stalks celery, grated 

4 potatoes, grated 1 onion, diced 

dash of salt 3 sq. margarine 

frozen peas 3/4 tsp. Accent 

3/4 tsp. garlic salt 3/4 tsp. salt 

3/4 tsp. sugar 1 (16 oz.) jar Cheez Whiz 


Cook vegetables until tender. Drain and save 
liquid. Take liquid from vegetables and add water to 
make 3 quarts. Add 8-10 bouillon cubes, Accent, 
garlic salt, salt and sugar to taste. In a large soup 
pan melt margarine and 1 1/2 cups flour. Stir into 
chicken broth until smooth and thick. Remove from 
heat and add Cheez Whiz. Add cooked vegetables and 
a package of frozen peas. Put in crock-pot until ready 
to serve. 

Lawana Herrmann 
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GARLIC SOUP 


4 Tbsp. butter 2 lb. onions, chopped 
1 large carrot, sliced 10-14 cloves garlic 
1 small potato, diced 1 qt. water 
4 bouillon cubes 1/2 c. milk 
(chicken flavored) 2 Tbsp. cornstarch 


Melt butter in a 3- to 4-quart kettle. Add 
onion and carrot; cook for 5 minutes or until onions 
are limp. Smash and chop garlic cloves; add to onion 
mixture along with the potato. Cook another 5 minutes. 
Bring 1 cup of the water to a boil and dissolve the 
bouillon in it. Add remaining water and bouillon to 
kettle and bring mixture to a boil. Simmer for 20 
minutes. Blend milk and cornstarch together; add to 
soup. Bring mixture to a boil and remove from heat. 
Puree soup in blender and serve at once. Serves 4. 

Bs a 


CLAM CHOWDER 


1-2 qt. clams and juice 1/2 lb. diced celery 

1 Tbsp. clam base (if 1 lb. diced potatoes 
available) 1/2 lb. diced onion 

3 qt. milk 1 small bottle chopped 

1 pt. half and half pimentos 

1-2 qt. water (same 1/4 c. dry parsley 
as clam juice) salt and pepper to taste 


1 Tbsp. chicken bouillon 1 tsp. thyme 
(add to taste) 


Roux: Melt butter or margarine in a saucepan 
and add flour until it makes a thick paste. Cool. 

Mix in a large pot clams and juice, clam base, 
chicken base, water and vegetables. Bring to a boil 
and cook until potatoes are tender. Reduce heat and 
add milk and half and half; simmer until heated almost 
to a boil. Thicken with cold roux. Add parsley and 
spices to taste. 

Holy Cross Food Services 
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MAJESTIC LAYERED SALAD 


1 qt. shredded lettuce 


or broken in medium cooked and drained 
pieces 1 c. mayonnaise 

2c. fresh mushroom 1 1/2 tsp. sugar 
slices 1/2 tsp. dill weed 


1 1/2 c. red onion rings 2 large crispy cooked bacon 


slices, crumbled 


In 2 1/2-quart salad bowl layer lettuce, mush- 
rooms, onion and peas. Combine mayonnaise, sugar 


and dill weed. 


Spread over salad to seal. Cover and 


refrigerate overnight. Top with bacon before serving. 
For a main dish, add a layer of chopped cooked 
chicken or turkey. 


Lawana Herrman 


WATERGATE SPECIAL 


1 large container Cool slivered almonds 


Whip 


pineapple chunks with juice 


frozen strawberries sliced banana 
1 (3 oz.) pkg. pistachio pudding 


Mix all ingredients, adding strawberries last. 


Chill overnight. 


Janet Greco 


LIGHT AND EASY SOUR CREAM DESSERT 


OR SALAD 


1 small pkg. straw- 1c. commercial sour cream 


berry jello 


1 pkg. frozen strawberries 


Mix jello as directed, placing half in the refrig- 


erator to chill. 


When partially chilled, remove and 


spread sour cream over top. Then spread mixture of 
remaining jello and strawberries over the top of the 


sour cream. 


Joyce Ottaway 
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2 (10 oz.) pkg. frozen peas, __ 


CRANBERRY SALAD 


4 ce. cranberries 

1/2 ec. chopped walnuts 

1 lb. miniature marsh- 
mallows 


Grind cranberries and add sugar. 
Mix remaining ingredients with 


refrigerator overnight. 


2 large apples, sliced 
1/2 pt. whipping cream 
1c. sugar 


Let stand in 


apples and let mellow in freezer until ready to serve. 


Jean Hopkins 


RICH FRUIT SALAD 


1 small pkg. red jello 

1 small pkg. green jello 
1 can mandarin oranges 
1/2 ce. chopped nuts 

5 chopped bananas 

1 tsp. vanilla 


1 large can chilled, drained 
fruit cocktail 

1 pkg. miniature marsh- 
mallows 

1/2 pt. whipping cream 

1/4 c. sugar (or to taste) 


Make jello, using less water than states in 


instructions. 


Set and cut into 1/2-inch cubes. 
Whip the cream with sugar and vanilla. 


marshmallows. 
Mix with other ingredients. 


CHUTNEYED 


1/2 c. oil 

1/2 tsp. ground ginger 
salt and pepper to taste 
1c. celery, chopped 
1/4 c¢. seallions, chopped 
6 c. cooled, cooked rice 


(So it is about 1/2 inch deep in dish.) 


Add fruit, nuts and 


Margaret Dansie 
RICE SALAD 


2 Tbsp. lemon juice 

3/4 ce. chutney 

2c. tart apples, chopped 
1/2 ec. raisins 

1/4 ec. nuts, chopped 


In a small bowl combine oil, lemon juice, ginger, 


chutney, salt and pepper. 


celery, scallions, raisins and nuts. 
dressing over and toss lightly. 
Cover and refrigerate at least 2 hours. 
Serves 8. 


lettuce or spinach. 
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In a large bowl mix apples, 
Pour the chutney 
Add rice; stir well. 
Garnish with 


Lucy T. Bugarin 
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PARTY POTATO SALAD 


3 c. cooked potatoes, 2 tsp. salt 
chopped, cooled, and 1/2 tsp. dill weed 
chilled dash of pepper 
1 medium cucumber, 1c. sour cream 
sliced and chilled 1/2 ec. Miracle Whip salad 
1c. carrots, shredded dressing 


1 Tbsp. chives, chopped 


Combine potatoes, cucumber, 3/4 cup carrots, 
chives and seasonings. Add combined sour cream 
and Miracle Whip. Mix lightly; chill. (Do not let set 
in refrigerator for a long period.) Serve immediately. 

Lawana Herrman 


HOT CHICKEN SALAD 


2c. chicken 2 eggs, boiled and chopped 
lc. celery, chopped | 1 1/2 ce. cooked Minute rice 
2 tsp. onion, chopped 1/2 tsp. salt 
1 can cream of chicken 1/2 tsp. pepper 

soup 1/4 ec. chicken broth 
3/4 c. mayonnaise 1/2 ec. slivered almonds 


1 Tbsp. lemon juice 


Cook chicken in butter in foil; save broth. Cut 
chicken into pieces. Mix remaining ingredients, blend- 
ing well; top with almonds. Add 1 cup crushed potato 
chips over top; bake at 350° for 30 minutes. 

Jan Christensen 


CHICKEN SALAD 


1 1/2 ec. mayonnaise shredded carrots (optional) 
2 tsp. Worcestershire 1/2 tsp. salt 

sauce 3 1/2 ec. chicken chunks, 
2c. diced apples cooked 
1/2 ec. walnuts 1c. diced celery 
cucumber bits (optional) frozen peas (optional) 


mushrooms (optional) 


Combine all ingredients and serve on lettuce 
garnished with apple slices and celery leaves, if 
desired. 

Rose Negrete 
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MACARONI TUNA SALAD 


1 (7 oz.) can water- 2/3 ¢c. cooked macaroni 
pack tuna, drained (measure before cooking) 
2c. shredded cabbage 1c. ripe olives 
2 eggs, hard boiled 1 ce. mayonnaise 
and chopped 1 tsp. vinegar 


1 tsp. prepared mustard 


Mix and pour over above 5 ingredients. Chill. 
Lawana Herrman 


LOVELESS SALAD 


1 pkg. lemon jello 2c. boiling water 
1 pkg. lime jello 


Dissolve jello in boiling water. Let cool until 
partially set. Add: 


1 ce. mayonnaise 1 (No. 2) can crushed 

1/2 c. walnuts, chopped pineapple 

1 pt. cottage cheese 1 c. evaporated milk, 
whipped 


Refrigerate until ready to serve. 
Renae Hanes 


PINEAPPLE CHEESE SALAD 


1 small pkg. lime jello 1 ec. crushed pineapple 
2 ce. hot water juice of 1/2 lemon 

3/4 c. sugar 1c. grated American 
1 pt. whipping cream cheese 


1 small pkg. lemon jello 


Dissolve the jello in the water and set until a 
loose jelly. Simmer the pineapple and sugar 10 
minutes. Add lemon juice and chill. Blend all ingre- 
dients together gently. Place in molds that have been 
rinsed in cold water. Chill firm. To unmold, dip mold 
in warm water. Serve on crisp lettuce. Serves 10-12. 
Joyce Ottaway 
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TACO SALAD 


1 head lettuce, broken 2 large tomatoes 
1/4 ec. onion, chopped 1-2 c. grated Cheddar 
1 can chili con carne, cheese 

rinsed and drained 3/4 bottle Catalina salad 
3/4 pkg. taco chips dressing 


Mix lettuce, tomatoes, onion, cheese and chili 
con carne. Add Catalina dressing and taco chips. 
Margaret Dansie 


BEAN SALAD 


1 ec. kidney beans 3 Tbsp. sweet pickle, 
(canned) chopped 

1c. garbanzo beans 1/4 tsp. salt 
(canned) 1/8 tsp. pepper 

1/2 c. carrots, thinly 1/2 tsp. dry mustard 
sliced 3 Tbsp. vinegar 

1/4 ec. onion, chopped 1 Tbsp. honey 

1/4 ¢c. oil 


Mix vegetables and pickle in a bowl. Thoroughly 2 


mix remaining ingredients. Pour over vegetable mixture 
and mix gently. Chill at least 1 hour before serving. 
Larry Lucero 


SPECIAL CABBAGE SALAD 
1 medium head cabbage, 1c. sugar 
chopped 3 Tbsp. mayonnaise 
1/2 pt. whipping cream, whipped 
Stir sugar into whipping cream. Add mayonnaise 
and cabbage. Toss and chill. 
Linda Lamb 


WARSAU SALAD 


1 ec. mayonnaise 3 scallions, chopped 

1 Tbsp. mustard 1/3 ec. sour cream 

1 1/2 c. kidney beans 2 ¢c. julienne beets (cooked 
(cooked or canned) or canned) 


1c. dill pickles, diced 
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1 1/2 ce. cooked peas 1 hard-boiled egg, sliced 
6 oz. cooked crabmeat earrot curls or radish 
roses (to garnish) 


Combine mayonnaise, sour cream and mustard in 
a large bowl. Add remaining ingredients, except egg, 
carrots and radishes. Toss gently to mix. Garnish 
with egg slices, carrot curls and radish roses. 
Lawana Herrman 


FROZEN RASPBERRY SALAD 


1/2 ec. boiling water 1/8 tsp. salt 

1 (3 oz.) pkg. rasp- 2 (3 oz.) pkg. cream 
berry jello cheese, softened 

1 (10 oz.) pkg. frozen 1c. sour cream 
raspberries, thawed 1 (16 oz.) can whole cran- 


berry sauce 


Pour boiling water on jello in large bowl. Stir 
until dissolved. Stir in raspberries (with syrup). Mix 
remaining ingredients. Stir into jello mix. (Salad will 
be slightly lumpy.) Pour mix into baking pan, 
8 x 8 x 2 0r 9 x 9 x 2 inches). Cover and freeze at 
least 24 hours. Remove from freezer 20 minutes before 
serving. Cut salad into pieces. 

Linda Lamb 


APRICOT CHEESE SALAD 


2 (3 oz.) pkg. orange- 1 (No. 2) can crushed 
flavored gelatin pineapple, drained 

2c. boiling water 1 c. miniature marsh- 

1 (No. 303) can apri- mallows (optional) 
cots, drained 1 c. combined apricot and 


pineapple juices 


Dissolve gelatin in boiling water. Drain apricots 
and cut each one into 4 pieces. Mix drained fruits 
and marshmallows; save juice from apricots and pine- 
apple. Put into refrigerator. Add 1 cup of combined 
juices to gelatin. Chill until thickened and fold in 
fruit and marshmallows. Pour into lightly oiled 12 x 8- 
inch pan and spread with topping. 
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Topping: 


1 envelope unflavored 1 ce. combined apricot and 
gelatin pineapple juices 

1/4 ce. cold water 2 Tbsp. butter 

1/2 ec. sugar juice of 1 lemon and grated 

3 Tbsp. flour rind 

1 egg, slightly beaten 1c. whipping cream 


1 ec. shredded cheese 


Dissolve gelatin in cold water. In double boiler, 
combine sugar, flour, egg and juices. Stir in butter, 
gelatin, lemon juice and rind. Continue cooking and 
stirring to blend. When cool, fold in whipped cream 
and spread over salad. Sprinkle top with cheese. 

Salad is best if made a day before serving. 

Lawana Herrmann 


SHRIMP SALAD WITH HERBS 


2 (6 1/2 oz.) cans 1/2 tsp. celery seed 
small deveined shrimp 1/2 tsp. sweet basil 
2 Tbsp. lemon juice 1/2 tsp. salt 
3/4 c. mayonnaise 1/2 tsp. monosodium 
2 Tbsp. tarragon glutamate 
vinegar 1/4 tsp. pepper 
2 Tbsp. cream 2c. cabbage, shredded 
2 Tbsp. parsley, finely 1c. celery, diced 
chopped 8 avocado halves or tomato 
2 Tbsp. onion, finely cups 
minced erisp greens 


Drain shrimp and rinse. Place in bowl and cover 
with ice filled water. Add lemon juice. Chill for 20 
minutes. 

In the meantime, blend mayonnaise, vinegar and 
herbs and spices. Refrigerate in covered jar. To 
serve, drain shrimp and add cabbage, celery and herb 
dressing. Toss to mix evenly. Serve in avocado halves 
or tomato cups on crisp greens. 

Lawana Herrman 


WARM SPINACH SALAD 


1/2 c. salad oil 1 Tbsp. prepared mustard 
1 lb. spinach 1/2 lb. mushrooms, sliced 
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1 Tbsp. cider vinegar 3/4 tsp. salt 


In saucepan cook mushrooms in hot salad oil 
until tender. Remove from heat and add remaining in- 
gredients. Gently toss to coat well. Serves 6. 

Judy Tilton 


SUPER BOWL SALAD 


2-3 large handfuls dash of kelp (optional) 
fresh spinach salt and pepper to taste 

2-3 heads romaine 2-3 Tbsp. apple cider 
lettuce vinegar 

1 small head cauliflower 6-8 Tbsp. vegetable oil 

2-3 carrots 2-3 tomatoes 

1 medium onion 2-3 hard-cooked eggs, 

1 green pepper chopped fine 

1/2-1 ce. soaked sun- 1/2 c. croutons or bran 
flower seeds cereal 

1/2-1 ce. sprouts 1/2-1 ec. grated Colby or 
(alfalfa sprouts, Cheddar cheese 


bean, etc.) 


Wash vegetables and drain. Tear lettuce and 
spinach into bite-size pieces. Discard coarse stems. 
Grate the carrots. Chop cauliflower quite fine. Chop 
onion and green pepper. Combine the vegetables in 
a large salad bowl. Add the seeds and sprouts and 
toss again. Add seasonings, cider vinegar and oil. 
Toss again. On top arrange the tomatoes, cut into 
wedges, the eggs, croutons or bran and the cheese. 
Serve immediately. Serves 8. 

Debie Dipo 


JELLO SALAD 


1 (4 oz.) pkg. rasp- 1 envelope Knox gelatine 
berry jello 1/2 c. cold milk 

1c. evaporated milk 1 (8 oz.) pkg. cream 

le. sugar cheese 

1 ec. nuts 1 tsp. vanilla 

1c. hot water 1 can blueberry pie filling 


Bottom Layer: Mix jello according to package 
directions. Place in refrigerator until set. 
Middle Layer: Mix Knox gelatine with cold milk 
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and set aside. Heat evaporated milk and sugar; then 
add to gelatine mixture. Slowly add this mixture to 
softened cream cheese. Then add nuts and vanilla. 
Cool and spread on top of jello. Set. 

Top Layer: Mix hot water with a 4-ounce 
package blackberry jello. Add blueberry pie filling. 
Let set until it starts to jell; then add to other jello. 
Let set and cut into squares. 

Grace True 


BROCCOLI SALAD 


2 stalks broccoli, 1c. cherry tomatoes, cut 
chopped in halves 

1 pkg. Skroodle 8 oz. raw mushrooms, sliced 
macaroni, cooked 1 pkg. zesty Italian dress- 

1 c. American cheese, ing (dry) 
cubed 1c. celery, chopped 

1 green pepper, 1 large bottle Kraft Zesty 
chopped Italian dressing 


1 bunch green onions, chopped 
Sprinkle dry dressing on vegetables. Add 1/2- 
3/4 bottle of dressing. Refrigerate for 1/2 hour. 
Linda Schmidt 


ALL-AMERICAN BARBEQUE SAUCE 


1 medium onion, finely 1 Tbsp. unsalted butter 
chopped 3 Tbsp. Worcestershire 

3/4 c. ketchup sauce 

2 Tbsp. steak sauce 3 Tbsp. brown sugar 

1/4 ce. water 1 Tbsp. cider vinegar 


Saute onion in butter in a medium-sized sauce- 
pan over medium-low heat for 5 minutes. Do not allow 
the onion to brown. Stir in all remaining ingredients. 
Bring to a boil. Lower heat; simmer for 20 minutes, 
stirring occasionally. Refrigerate cooled barbecue 
sauce in tightly covered container for up to 3 weeks. 

Judy Tilton 
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= oe “Main Dishes 
*~ (Caggeroles) 


Common Kitchen Pans to Use as Casseroles 


WHEN THE RECIPE CALLS FOR: 


4-cup baking dish: 
9-inch pie plate 
A 8 x 1%-inch layer-cake pan -C 
7 3/8 x 3 5/8 x 2%-inch loaf pan -A pas 


6-cup baking dish: 

8 or 9 x 11%-inch layer-cake pan -C 

10-inch pie plate 

8'% x 35/8 x 25/8-inch loaf pan -A — 
8-cup baking dish: 

8 x 8 x 2-inch square pan -D 

11 x 7 x 1%-inch baking pan 

9 x 5 x 3-inch loaf pan -A —_ 
10-cup baking dish: 

9 x 9 x 2-inch square pan 

11% x 7% x 1%-inch baking pan -D 

15 x 10 x 1-inch jelly-roll pan _ 
12-cup baking dish or over: 


-JOOL 


13% x 8% x 2-inch glass baking pan 12 cups = 
13 x 9 x 2-inch metal baking pan 15 cups 
E S74 14 x 10’ x 2'%-inch roasting pan 19cups [7 
TOTAL VOLUME OF VARIOUS eas 
F SPECIAL BAKING PANS 
Tube Pans: 
6 — 7% x 3-inch ‘‘Bundt’’ tube -K 6 cups rr 
9 x 3%%-inch fancy tube or ‘‘Bundt 
——. pan -J or K 9 cups 
9x 3'4-inchangel-cake pan -! 12 cups 
" 10 x 3%-inch ‘‘Bundt’’ or oe 
‘‘Crownburst”’ pan -K 12 cups 
9 x 3'%-inch fancy tube -J 12 cups 
10 x 4-inch fancy tube mold 
(kugelhupf) -J 16 cups mn | 
10 x 4-inch angel-cake pan -1 18 cups 
' Melon Mold: - 
7x 5'% x 4-inch mold -H 6 cups 
Spring-Form Pans: rq 
Ss WA 8 x 3-inch pan -B 12 cups 
Bh AYE: 9 x 3-inch pan -B 16 cups 
7 Wy 8% x 24-inch mold -E 4% cups 
— 9% x 2%4-inch mold -E 8 cups 
K Charlotte Mold: 
6 x 4¥%-inch mold -G 7 cups ey 
Brioche Pan: 
9% x 34-inch pan -F 8 cups 


Copyright © 1978 Fundcraft Publishing, Inc. 


MAIN DISHES 


BEEF SLICES WITH SOUR CREAM 
AND MUSHROOMS 


1/2 ce. all-purpose 1 (4 oz.) can mushrooms 
flour with liquid 

1 tsp. salt 1c. water 

1/2 tsp. pepper 6 medium potatoes, cooked, 

2 lb. beef eye round, or 3c. drained sauer- 
top round, or sirloin, kraut 
cut into thin steaks 1 Tbsp. flour 

3 Tbsp. butter or fat 1 ec. dairy sour cream 


Mix flour with salt and pepper. Dredge meat 
and brown in melted butter. Add mushrooms with 
liquid and water. Cover and simmer for 1 hour, 
basting occasionally. Add potatoes or sauerkraut to 
meat. Continue cooking until meat and potatoes are 
tender. Blend flour with sour cream and blend into 
sauce. Bring to a boil. Simmer 5 minutes. Serve. 

Lawana Herrman 


CHARCOAL-BROILED BEEF 


1 lb. beef sirloin 2 green onions, chopped 
2 Tbsp. oil 1/2 ec. soy sauce 
1 clove garlic 1/4 ce. prepared sesame 
dash of pepper (wart sesame) 


1/4 ec. sugar 


Slice beef thin; coat with sugar and oil and 
mix the rest of the ingredients in. Allow to marinate 
overnight. Place on skewer and broil over charcoal 
fire or stir-fry. 
Brenda Helfgott 


MEATBALLS WITH FRESH TOMATO SAUCE 


6 medium carrots 1/2 ec. water 

5 medium zucchini 3 Tbsp. grated Parmesan 

6 medium tomatoes cheese 

salt and pepper 1 1/2 lb. ground beef, 

1 large onion pork, or veal 

2 Tbsp. salad oil 1 1/4 ¢c. dried bread crumbs 


1 1/2 tsp. sugar 
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Start about 2 hours before serving time. 
Finely shred 2 of the carrots and 2 of the 
zucchini. Squeeze dry with paper towels. Place in 


large bowl. 


Cut remaining carrots into 1/2-inch slices. 


Cut remaining zucchini crosswise into 1l-inch pieces. 
Grate enough onion to make 2 tablespoons. Dice re- 
maining onion and tomatoes and set aside. 

To shredded vegetables in bowl, add grated 
onion, ground meat, bread crumbs, cheese, salt and 
pepper. Mix well and shape into 2-inch meatballs. 
Cook meatballs, a few at a time, in hot salad oil. Re- 
move to plate as they brown. Decrease heat and cook 
remaining onion and carrots until onion is tender and 
carrots are browned. 

Return meatballs to Dutch oven and add diced 
tomatoes, water, sugar, salt and pepper. Heat to boil- 
ing. Loosen brown bits from bottom. Reduce heat and 
simmer covered for 20 minutes, stirring occasionally. 
Add zucchini pieces; cover and simmer 10-15 minutes. 
Skim fat from liquid. Serves 6. 


Judy Tilton 


FAVORITE FLANK STEAK 


1 (1 1/2-2 Ib.) flank 4 slices bacon, chopped 
steak 2 Tbsp. vegetable oil 

1 (2 oz.) ean sliced 2 (8 oz.) cans tomato sauce 
or chopped mush- 1 beef bouillon cube 
rooms 1 tsp. Worcestershire sauce 


1 c. chopped onion 1/4 tsp. pepper 
2 sprigs parsley, finely chopped 


Score steak in diamond pattern on one side. Set 
aside. Drain mushrooms, reserving liquid. Fry mush- 
rooms with onion, parsley and bacon until onion is 
tender, but not browned. Spread vegetable mixture 
over unscored side of steak. Roll up tightly, jelly 


roll fashion. 


Fasten with string about every 2 inches. 


In skillet, brown roll on all sides. Add reserved mush- 
room juice, tomato sauce, bouillon cube, mustard, 
Worcestershire sauce and pepper. Simmer covered 
1 1/2-2 hours or until tender. 

To serve, slice steak crosswise and spoon sauce 


over steak. 


Gail Sereano 
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TEXAS CHILI 


3 lb. boneless chuck, 
cut into 1-inch cubes 

2 Tbsp. vegetable oil 

2-3 cloves garlic, 
chopped 

4-6 Tbsp. chili powder 

2 tsp. ground cumin 


Optional: 


1 (15 oz.) can pinto 
beans 


Heat oil in large kettle. 


3 Tbsp. flour 

1 Tbsp. leaf oregano 

2 (13 3/4 oz.) cans beef 
broth 

1 tsp. salt 

1/4 tsp. pepper 


1 ec. dairy sour cream 
1 lime, cut into wedges 


Add beef, stirring 


frequently, until meat changes color, but does not 


brown. Add seasonings. 
apart. Add beans. 
STUFFED 


1 lb. ground beef 

3/4 tsp. salt 

1 small onion, minced 

1 Tbsp. parsley, 
chopped 


Slow cook until meat falls 
Heat and serve. 


Brenda Helfgott 
POTATOES 


3/4 lb. Cheddar cheese 
6 Tbsp. butter 

1/4 tsp. pepper 

1/4 tsp. garlic powder 

2 stalks celery, chopped 


Cook meat in butter; add salt and pepper. 


Drain and set aside. 
halves. 


on baking sheet. 
for 15 minutes. 


BEEF 


1 lb. ground beef 

1 (8 oz.) can tomato 
sauce 

1 ec. lettuce, shredded 

1 pkg. taco sauce 
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Top with more cheese. 


Bake 6 medium potatoes; cut in 
Scoop out insides into large bowl. 
add butter and milk to moisten. 
the rest of the ingredients. 


Mash and 
Beat well and add in 
Fill potato shells and put 


Rose Negrete 


TACOS 


1/4 c. onion, chopped 
2 tsp. chili powder 
1c. tomatoes, chopped 
1/2 ec. sharp Cheddar 
cheese, shredded 
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Bake at 400° 


Brown ground beef and onion in a frying pan. 
Drain off excess fat. Stir in tomato sauce and chili 
powder; bring to a boil. Reduce heat. Cook uncov- 
ered, stirring occasionally, until mixture is dry and 
crumbly. Fill taco shells with approximately 2 table- 
spoons of meat mixture. Mix tomatoes, lettuce and 
cheese. Spoon over meat. 

Larry Lucero 


HOT SANDWICHES 


1 1/2 lb. hamburger 1 1/2 lb. sausage 

1/2 ce. uncooked rice 1 bunch celery, chopped 
1 can tomato soup 1/2 c. milk 

1 onion, chopped seasoning to taste 


Combine all ingredients and cook slowly for 2 
hours. Serve on hot buns. 
Rose Negrete 


CABBAGE ROLL-UPS 


2 1/2 lb. hamburger 1 large head cabbage 

1 ec. bread crumbs 1 can tomato juice 

1 Tbsp. Worcestershire 1 medium onion, chopped 
sauce 1 tsp. garlic powder 

2 Tbsp. chili powder 1 tsp. dill weed 


Mix all ingredients, except cabbage and tomato 
juice. Gently cut the leaves of cabbage off head. 
Steam until soft. Put a small ball of meat mixture in 
each leaf. Layer the bottom of Dutch oven with small 
leaves of cabbage. Place the wrapped balls into the 
pan. Pour tomato juice over the top of all. Cover 
and place in 350° oven for 1 1/2 hours. 


Rice: 


4 ec. cooked rice 2c. Cheddar cheese, 
shredded 


In a large bowl layer rice and cheese. Continue 
until all used. Place cabbage rolls around the edge of 
bowl and rice. Pour juice from rolls over the top of all 
and serve. 

Cindy 
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BEEF-N-SPROUTS 


1/2 Ib. thinly sliced 
beef tenderloin 

1/4 tsp. garlic powder 

1 beef bouillon cube 

cornstarch 

1 (10 oz.) pkg. frozen 
Brussels sprouts 


1/4 ec. chopped onion 

2 tsp. soy sauce 

2 tsp. parsley flakes 

1 ec. white wine 

5 medium carrots 

2 Tbsp. butter or mar- 
garine 


Cut carrots diagonally and place in saucepan 


with butter and small amount of water. 
ered over low heat until almost tender. 


Simmer cov- 
Brown beef 


in small amount of oil with onion and other seasonings. 
Dissolve bouillon in small amount of boiling water. 


Add to beef along with white wine. 


Dissolve a table- 


spoon of cornstarch in wine prior to its addition. 


Bring to boil and add vegetables. 
until Brussels sprouts are cooked. 


or noodles. 


Cover and simmer 
Serve with rice 


Chyrl Pierce 


MEXICAN LASAGNA 


‘lib. lean hamburger 
1c. cottage cheese 

1/4 ce. sliced olives 

2 Tbsp. minced onion 
quartered tortillas 
Cheddar cheese 

salt and pepper to taste 


Cook meat in frying pan. 


1 (16 oz.) can tomatoes, 
cut 

1 (10 oz.) ean enchilada 
sauce 

1/4 ec. green pepper, 
chopped 

Mozzarella cheese 


Add tomatoes, sauce, 


salt, olives, pepper, onion and green pepper. Add 


cottage cheese. 


Layer in a large greased casserole, 


first the meat mixture, then tortillas, then Cheddar 


cheese, then Mozzarella cheese. 
with several quartered tortillas. 


minutes. 


Repeat layers. Top 
Bake at 350° for 30 


Gail Sereano 


ENCHILADAS 


3/4 ce. chopped onion 
1 (8 oz.) jar mild 
taco sauce 
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1 tsp. chili powder 
oil 
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1/3 c. pitted ripe olive 2 ec. cooked chicken, 
slices chopped 
2 Tbsp. butter 12 tortillas a 
1 (8 oz.) jar cheese spread 


Saute onion in butter. Add all, but 1/4 cup taco __ 
sauce, chicken and chili powder. Heat thoroughly, stir- 
ring occasionally. Dip tortillas in hot oil. Drain. 

Spoon 2 tablespoons chicken mixture onto each tortilla 

and roll up tightly. Place in 13 x 9-inch baking 

dish. Cover with combined process cheese spread and 

olives. Top with taco sauce. Cover with foil and bake 

at 350° for 25 minutes. Serves 6. _ 
Debie Dipo 


BEEF BORDELAISE 


1 1/2 lb. beef tender- 3 Tbsp. red wine 
loin or round steak 2 Tbsp. lemon juice 
3/4 ¢. chopped fresh 11/2 tsp. dried tarragon, —™ 
mushrooms crushed 
4 tsp. butter or mar- 3 c. mashed potatoes 
garine garlic salt and pepper to —_ 
3 Tbsp. cornstarch taste 


2 ec. cold beef broth or bouillon 


Make sauce. In saucepan, cook mushrooms in 
butter until tender, about 4 minutes. Combine corn- 
starch and cold beef broth; add to mushrooms. Bring 
sauce to a boil and add remaining ingredients; then — 
simmer for 5 minutes. 

Cut tenderloin into 1/4-inch strips. Melt 
in skillet: — 


2 Tbsp. butter 2 Tbsp. oil 


Brown beef and sprinkle with garlic salt and 
pepper. When meat has browned, place in shallow 
baking dish and pour sauce over it. Preheat oven to 
325°. Place potatoes in pastry tube and line top of ~— 
dish. Sprinkle with paprika and bake covered for 15 
minutes; then uncover and continue baking for 10 
more minutes. Serves 4. —_ 

Chyrl Pierce 
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BEEF BOURGUIGNON 


5 lb. chuck beef, 3c. onions, coarsely 
cut into large cubes chopped 

flour parley, chopped 

9 Tbsp. butter 1 tsp. thyme 

6 Tbsp. olive oil 1 bottle Burgundy wine 

salt and pepper to taste water 

1/4 c. cognac, warmed 1/2 lb. small onions or 

1/2 lb. slab bacon, diced 1 c. chopped onion 

2 carrots, coarsely sugar 
chopped 1/2 lb. mushrooms 

2 leeks, coarsely juice of 1 lemon 
chopped 


Roll beef cubes in flour and brown in 5 table- 
spoons butter and 5 tablespoons olive oil over high 
heat. Sprinkle meat with salt and pepper. Pour 
cognac over it and ignite. When flames die, transfer 
meat to 3-quart casserole dish. Preheat oven to 350°. 

To skillet, add bacon, garlic, carrots, leeks, 
onions and 2 tablespoons parsley. Cook, stirring, 
until bacon is crisp and vegetables lightly browned. 
Transfer to casserole with meat. Add thyme, wine 
and enough water to cover meat. Cover and bake 
1 1/2 hours. 

Blend 1 tablespoon butter and 1 tablespoon 
flour; stir into casserole slowly. Return casserole 
to the oven; bake 2-3 hours longer. Brown small 
onions in 2 tablespoons butter with a dash of sugar. 
Add a little water. Cover and cook for 5 minutes. 
Saute whole mushrooms in 2 tablespoons butter and 
2 tablespoons oil until lightly browned on one side. 
Sprinkle with lemon juice and turn to brown other side. 

Add onions and mushrooms to casserole about 
an hour before serving. When ready to serve, garnish 
with parsley. Serves 12. 

Chyrl Pierce 


VENISON FRITTERS 


1 1/2 lb. ground 1 onion, finely chopped 
venison 1/3 c. milk 

1/2 c. dry bread 1 tsp. baking soda 
crumbs 1 egg 
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1 tsp. salt salad oil 
1/4 tsp. pepper 


Mix all ingredients, except salad oil. Shape in 
1/2-inch meatballs and refrigerate. 


Batter: 
2/3 c. milk 1 tsp. double-acting baking 
1/2 tsp. soda powder 
2 eggs 1 1/2 tsp. salt 
4 tsp. salad oil 1/4 tsp. pepper 


1 1/3 ce. all-purpose flour 


Mix together milk, soda, eggs and salad oil in 
bowl. Stir in flour, baking powder, salt and pepper. 


Mustard Sauce: 


1 ec. mayonnaise 1/4 tsp. salt 
1/2 c. prepared 1/4 tsp. paprika 
mustard 1/8 tsp. cayenne pepper 


1/2 tsp. sugar 


Heat salad oil over medium flame. Coat meatballs 
with batter and fry about 3 minutes until golden brown. 
Drain on paper towels and keep warm. Top with 
Mustard Sauce. Serves 6. 

Gail Sereano 


BUTTE PASTRIES 
1 1b. sirloin tips 1c. ground suet* 


3 medium potatoes 1 onion 
salt and pepper to taste 


Crust: 
2c. flour 1/2 tsp. baking powder 
1/4 tsp. salt 2/3 c. shortening 


1/4 ec. cold water 
Roll pie dough into about 4 round equal-size 


sections. Place chopped sirloin, suet, potatoes, onion 
and salt and pepper to taste in middle of each dough 
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section. Fold dough over top of meat mixture. Poke 
holes in the top. Bake at 400° for about 40 minutes. 
Reduce heat to 350° and continue baking for about 
15 minutes or until potatoes are done. At intervals 
during baking period, pour 1 teaspoon water or melted 
butter into each pasty to keep it moist. 

*Vegetable shortening may be Substituted for suet. 

Mary Cummins 


SWEDISH MEATBALLS 


1 lb. ground beef 1/4 c. fine dry bread 

1/4 ec. minced onion crumbs 

1 egg, slightly beaten 1 can cream of chicken soup 

1/2 can water 1-2 Tbsp. minced dill 
pickle 


Mix beef, crumbs, onion and egg. Shape into 
24 meatballs. Brown in skillet. Pour off drippings. 
Stir in soup, water and pickles. Cover and cook over 
low heat for 20 minutes, stirring often. Serves 4-6. 
Marilyn Jesperson 


POTATO BURGERS 
(Depression Burgers) 


1 lb. hamburger 1/4 c. grated onion 
1 1/2 tsp. salt 1/2 ec. chopped green 
1 tsp. Worcestershire pepper 

sauce 2c. grated potatoes 
1/4 tsp. pepper 1/4 ec. shortening 


Combine all ingredients, except shortening. 
Shape into patties; fry in shortening until golden 
brown. Allow to set or brown before turning. 
Gail Sereano 


MEAT BALLS 


1 lb. chopped beef 3 Tbsp. grated Romano 
2 Tbsp. chopped cheese 
parsley 6 Tbsp. olive oil 
3 eggs 3 slices stale bread 
1 clove garlic, chopped salt and pepper to taste 


2713-86 - 33- 


Soak bread in water for 5 minutes. Squeeze dry. 
Mix thoroughly with meat, slightly beaten eggs, grated 
Romano cheese, garlic and parsley. Add salt and (am) 
pepper. Shape into balls about the size of small eggs. 
Roll in flour; fry in hot oil about 10 minutes or until 
golden brown. Serve with hot vegetables and salad. — 

May also be served with spaghetti and plain 
tomato sauce. Serves 4-6. 

Esther Anselmo 


ZUCCHINI HAMBURGER CASSEROLE 


1 medium-large zucchini, 1 ec. cooked brown or white — 
washed and cut into rice 
3/4-inch cubes 1 tsp. salt 

1 lb. ground beef 1/4 tsp. pepper 

1c. chopped onion 1 (8 oz.) can tomato sauce 


Brown zucchini, ground beef and onion. Cook 
until partially done. Combine with other ingredients and™™ 
arrange in a 1 1/2-quart casserole dish. Bake uncov- 
ered at 350° for 45 minutes. Serves 4. 
Helen Somerville a 


SOUTHERN FRIED CHICKEN 
(Fried Chicken Benne) 


Sprinkle cut-up chicken with Lawry's seasoned 
salt. Dip each piece into a saucer of buttermilk. Roll 
in flour mixed with 2 tablespoons benne seed* until = 
generously coated. Fry in 1 inch deep vegetable short- 
ening until crispy and golden. 

*Benne seed are unhusked sesame. Plain sesame 
seed may be substituted. 


Paul P. Hinchey 


BAKED CHICKEN BREASTS ry 
12 (1/2 pieces) chicken 12 strips bacon 
breasts, boned and 1 (8 oz.) carton sour cream == 
pounded out to a flat 1 can condensed mushroom 
piece soup 


12 thin slices boiled ham 
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Roll chicken breasts with ham inside and bacon 
wrapped around the outside. Fasten with toothpicks. 
Lay breasts in large pan, one thickness deep. Mix 
sour cream and soup; pour over chicken. Cover with 
foil and bake at 350° for 1 1/2-2 hours. Uncover for 
last half hour to brown. 

Rose Negrete 


PIMIENTO BAKED CHICKEN 


1 fryer, cut into 1/2 onion, chopped fine 
pieces 2 cloves garlic, chopped 
2 oz. finely chopped - fine 
pimientos 1c. boiling chicken broth 


Broil fryer on a rack until chicken is brown. 
Place chicken in pan. Mix pimientos, onion and 
‘garlic. Spread over chicken. Cover all with chicken 
broth. Bake at 325° for approximately 1 hour. Baste 
with broth at intervals. 
Mary Cummins 


CHICKEN AND BROCCOLI CASSEROLE 


2 (10 oz.) pkg. frozen 1 tsp. lemon juice 
broccoli 1 c. mayonnaise 

2c. cut-up cooked 1 c. sharp cheese, grated 
chicken (4 breasts) 2 Tbsp. butter 


2 cans cream of chicken soup 


Cook broccoli in salted water. Drain and cut 
into bite-size pieces. Place in greased casserole. 
Top with chicken. Combine soup, lemon juice and 
mayonnaise; pour over broccoli and chicken. Top with 
cheese and bread crumbs. Bake at 350° for 25 minutes. 
Joyce Ottaway 


CHICKEN IN BEER OR WINE 


1 chicken 1/2 medium-sized red 
2 cans beer or pepper, chopped 

12 oz. wine 1 (4 oz.) can tomato sauce 
1/2 medium-sized green seasoned salt 

pepper, chopped 1 medium onion, chopped 
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2-3 cloves, minced 6 plus potatoes 
2 inches salami, cut into small pieces 


Cook chicken parts in little oil for 10 minutes. 
Add everything, except potatoes, and cook for 30 
minutes. Add potatoes and cook until potatoes are soft. 
Brenda Helfgott 


CHICKEN DELROZUCI 


1 (4 1/2 lb.) chicken 3/4 ce. flour 

1 small onion, chopped 1 large can mushrooms 

1 (7 oz.) pkg. spa- 1 green pepper, chopped 
ghetti 1/4 lb. butter 

1/2 lb. American 1/2 lb. English cheese 
cheese 1 qt. milk 


Cook and bone chicken. Cook spaghetti in 
chicken broth. Melt butter and blend in flour. Add 
milk. Cook until thick. Add cheese. Cook onion and 
pepper in mushroom juice. Combine all ingredients and 
bake at 350° until bubbly. Sprinkle with crumbs and 
brown. Serves about 18. 

Chyrl Pierce 


RANCH CHICKEN 


5-6 chicken breasts chili powder to taste 

2 cans cream of 2 cans cream of mushroom 
chicken soup soup 

1 onion, chopped 1 (16 oz.) can tomatoes, 

1 bell pepper, chopped drained 

Cheddar cheese, 4 taco shells, broken or 
shredded taco chips 


Saute onion and pepper until tender. Combine 
soups and tomatoes; add onion and pepper. Mix well. 
Layer taco shells or chips, soup and tomato mixture, 
shredded cheese and chili powder. Repeat layers. 
Bake at 350° for 30-40 minutes or assemble in crock- 
pot and cook until heated through. 

Joyce Ottaway 
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CHICKEN CASSEROLE 


2c. chicken, turkey, 2 Tbsp. butter 
or ham, diced 1 tsp. salt 
2 Tbsp. onion, chopped 2c. cooked rice 
2c. celery, chopped 1 can cream of chicken soup 
6 hard-boiled eggs, 1 1/2 ec. mayonnaise 
chopped 1c. slivered almonds 
3/4 c. evaporated milk (optional) 


1/2 ec. bread crumbs 


Mix all ingredients, except almonds. Pour into 
large 9 x 13-inch casserole. Sprinkle with slivered 
almonds. Bake at 375° for 30 minutes. 

Lindy Miles 


COQ AU VIN 


2 (2-3 lb.) chickens, salt and pepper to taste 
cut up, skinned, and 2 jiggers warmed cognac 
backs removed 1 ec. chicken stock or 

1 medium onion, well bouillon 
diced 1 ec. white wine 

8 strips bacon, diced 1 bay leaf 


2 cloves garlic, pressed or well minced 


Brown bacon and onion in a large ovenproof 
pot. When onion is transparent and bacon crisp, 
remove and set aside. Brown chicken in drippings. 
(1-2 tablespoons butter may be added, if needed). 
Return onion and bacon to pot; cook for 5-10 minutes 
with chicken. Flambe' with warmed cognac. Cognac 
may be heated by placing the bottle in a saucepan of 
water and heating over low heat. When flames die 
down, remove chicken parts from pot, leaving liquid 
in the pot. Add a tablespoon or so of flour to liquid 
to thicken. Add chicken stock and wine. Bring to 
boil. Return chicken to the pot and add the bay 
leaf and garlic. Cover. Place covered pot in a pre- 
heated 350° oven and bake for approximately 1 1/2 
hours or until meat falls away from the bones. Occa- 
sionally stir meat as it cooks. When sufficiently 
cooked, remove from oven and bone chicken. Serve 
over rice. 

Chyrl Pierce 
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TERIYAKI CHICKEN 


3 chicken breasts 1/2 c. teriyaki sauce =— 
(or as needed for lemon pepper 
number of people) 

Marinate chicken in teriyaki sauce 2-3 hours prior 
to baking. Bake at 325° in marinade. While mari- 
nating chicken, garnish with lemon pepper and salt. 
Bake in oven for 1 hour, turning and basting chicken 
at 15-minute intervals. 

Increase amount of teriyaki sauce if cooking more 
than 3 pieces of chicken. _ 

Sandy Elcock 


CHICKEN CRESCENT SQUARES 


1 (3 oz.) pkg. cream 2 Tbsp. butter, melted 
cheese 2 ¢e. cooked chicken, 
1/4 tsp. salt cubed ry 
2 Tbsp. milk 1/8 tsp. pepper 
1 Tbsp. onion, chopped 1 Tbsp. pimento, chopped 
1 (8 oz.) can Pillsbury refrigerator crescent rolls — 


Blend cream cheese and butter until smooth. 
Add chicken, pimiento, onion, milk, salt and pepper. 
Separate rolls into 4 triangles and seal perforations. 
Spoon 1/2 cup of mixture into center. Pull 4 corners 
together and seal. Brush with melted butter and dip 
in crushed seasoned croutons. Bake at 350° for 20-25 — 
minutes. 

Marilyn Jesperson 


CHICKEN KIEV 


1/2 ec. butter or mar- 1/8 tsp. pepper 
garine 3/4 c. parsley, minced . | 
1/4 c. chives, chopped 6-8 chicken breasts, 
2 eggs skinned, boned, and 
1/2 ec. orange juice halved — 
1 tsp. flour 1/2 ce. bread crumbs 
1/2 ec. bread crumbs 1/2 tsp. grated orange rind 
1 1/2 tsp. salt —_ 


Blend butter, salt, pepper, chives and parsley. 
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Form into 6 finger-size strips. Place on pan and put 
into freezer until very firm. Flatten chicken breast 
pieces between layers of waxed paper. Set aside. 
Make a batter with eggs, orange juice and flour. Beat 
until smooth and heat, stirring constantly, until thick- 
ened. Set aside. Wrap a butter finger in each flat- 
ened chicken breast, making a roll. Dip roll in batter, 
then in combined bread crumbs and orange rind. Bake 
at 375° for 45 minutes. Serve with mushroom sauce. 


Serves 6. 
Grace True 
CHICKEN BRUSSELS 
4 chicken breasts, 1/2 Tbsp. parsley flakes 
boned and the meat 1/2 tsp. ginger 
cubed dash of salt 
1/4 lb. fresh mush- 1/2 tsp. sage 
rooms 1/4 tsp. onion powder 
3/4 lb. carrots 3 c. mashed potatoes with 
lc. celery, chopped 2 tsp. parsley flakes 
1 (10 oz.) pkg. frozen 1 1/2 ec. chicken broth or 
Brussels sprouts bouillon 


1/2 tsp. garlic salt 


Slice mushrooms; peel and cut carrots into 2-inch 
strips. (Cut carrots into 2-inch pieces, cut lengthwise. 
Place cut side down and cut strips.) Chop celery. 

In large skillet, heat 1 tablespoon oil and quick-fry 
chicken. Sprinkle with the above listed spices. Cook 
until chicken is white and tender. Add chicken broth, 
earrots and celery; simmer 5 minutes. Add mushrooms 
and Brussels sprouts; cover and simmer until carrots 
and Brussels sprouts are almost tender. Remove vege- 
tables and chicken to a 1 1/2-quart casserole, reserv- 
ing liquid in skillet. 

Thicken liquid with flour or cornstarch. Bring 
to a boil. Let boil 1 minute; then pour over mixture 
and stir mixture to coat vegetables. Using a pastry 
cone, line the casserole with mashed potatoes. Sprinkle 
with paprika and place in a 350° oven for 15-20 
minutes or until potatoes puff and mixture is heated. 
Serve at once. Serves 4. 

Chyrl Pierce 
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CHICKEN ENCHILADA BAKE 


1c. onion, chopped 

1/4 c. margarine or 
butter 

1/4 ec. flour 

2 1/2 ce. water 

1 Tbsp. chicken 
bouillon or 3 bouillon 
cubes 

1 (8 oz.) container sour 
cream (room temper- 
ature) 


3 ce. cooked chicken, 
chopped 

2 ec. Cheddar cheese, 
shredded 

1 (4 oz.) can green chiles, 
chopped 

1 (2 oz.) jar pimientos, 
drained and sliced 

1/2 tsp. chili powder 

10 (8-inch) flour tortillas or 
12 (6-inch) corn tortillas 

chopped parsley 


Saute onion in margarine until tender. Stir in 
flour, then water and bouillon. Cook and stir until 
thickened and bouillon dissolves. Remove from heat and 
stir in sour cream. In separate large bowl combine 
1 cup of the sauce, chopped chicken, chiles, 1 cup of 
the cheese, pimientos and chili powder. Mix well. 

Dip tortillas in remaining sauce to soften. Fill 


each with equal portions 


of the chicken mixture. 


Roll and arrange in a lightly greased 9 x 13-inch pan. 

Spoon remaining sauce over rolls and sprinkle with re- 

maining cheese and parsley. Bake at 350° for 25 

minutes. Serve with additional sour cream, if desired. 
Makes 6-8 servings. 


Patty Buckley 


SWEET AND SOUR WINGS 


3 lb. chicken wings 


Cut tip ends off and boil tips in small amount 
of water to cover for broth. Wash remaining sections; 
sprinkle with garlic salt and Accent. Let stand for 1 


hour or more. 


_ Dip in cornstarch and 2 beaten eggs (with a 
little water). Brown in oil until golden brown. Place 
in 9 x 12-inch pan. Pour sauce over. Bake uncovered 


for 60 minutes at 325°. 
coat with sauce. 


Turn pieces occasionally to 
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Sweet and Sour Sauce: 


3/4 c. sugar 1/2 c. vinegar 

1/2 ec. broth 3 1/2 Tbsp. catsup 
1 Tbsp. soy sauce 1 tsp. Accent 
dash of salt 


Heat sauce until sugar dissolves. Pour over 
chicken. 
Good served with hot rice and green tossed 
salad. 
Alma Walker 


CASHEW CHICKEN 
2 chicken breasts, boned, skinned, and cut into strips 
First Sauce: 


2 Tbsp. soy sauce 1 Tbsp. cornstarch 
1 Tbsp. peanut oil garlic (optional) 


Second Sauce: 


1 tsp. fresh ginger, 1 tsp. sesame oil (optional) 
grated 1 Tbsp. Chinese rice wine 


First Sauce: Mix and shake well. 
Second Sauce: Mix and shake well. 


1/2 ec. cashews 3 Tbsp. hot peanut oil 


Add cashews to hot peanut oil and stir-fry 1 
minute. Add chicken to cashews; stir-fry 2 minutes. 
Add First Sauce to mixture; stir-fry 2 minutes. Add 
Second Sauce and cook 1 minute. Sprinkle sesame 
seed on top and serve with rice. 

Jen Hutchings 


QUICHE 
1 unbaked pie crust 1 pt. whipping cream 
3 eggs 1 c. Swiss cheese, grated 
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One or more of the following: 


1/2-1 ec. chopped 1/2 c. drained asparagus 
cooked ham 1/4-1/2 c. well-drained 
4-6 slices chopped canned spinach 


cooked bacon 


Beat eggs and whipping cream until well mixed. 
Set aside. Layer meat, vegetables and cheese in 2 
layers. Pour egg and cream mixture over layers in 
pie crust. Bake at 425° for 15 minutes, then at 400° 
for 20-45 minutes. Quiche is done when inserted knife 
comes out clean. Allow to set for 5-10 minutes before 
serving. 

Judy Tilton 


MEAL IN A PIE 


1 baked pie crust 1/2 tsp. salt 

1 (16 oz.) can mixed 1c. grated cheese 
vegetables (Veg-All) 1 egg 

1 lb. ground beef 2 Tbsp. milk 


Brown Sauce: 


2 Tbsp. butter 1c. beef broth 
2 Tbsp. flour 1/4 tsp. Tabasco sauce 


Brown ground beef and drain. Prepare Brown 
Sauce by browning flour in melted butter, stirring 
constantly. Stir in broth and Tabasco sauce. Simmer, 
stirring constantly, until sauce thickens. Mix vege- 
tables and ground beef with sauce and pour into pie 
erust. Mix eggs and milk until well beaten and pour 
over meat mixture. Sprinkle with cheese. Bake at 400° 
for 15 minutes. Judy Tilton 


SWEET AND SOUR SPARERIBS 


5 lb. spareribs 2c. sugar 
1 qt. vinegar 


Cut spareribs into bite-size pieces. Brown 
until almost done. Pour off all grease. Pour in sugar; 
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then pour vinegar over the top. Let simmer for about 
45 minutes. There will be a glaze covering the ribs 
when done. Serve with rice. 

Cindy 


TURKEY POT PIE 


4c. turkey broth 21/2 c. sifted flour 

lec. milk 2 c. cooked turkey, diced 
1 c. cooked peas 1 ce. cooked carrots 
pepper to taste celery salt to taste 

3/4 ce. shortening 1 egg 

1/2 c. hot water 3/4 tsp. salt 


Heat turkey broth to boiling. Blend 1/2 of the 
sifted flour with the milk. Stir into the hot broth 
and cook until thick and smooth. Add the turkey, 
peas, carrots, pepper and celery salt. Pour mixture 
into buttered baking dish or a large buttered casserole 
dish. Cut the shortening into the remaining flour 
sifted with salt. Stir in the beaten egg yolk and water 
blended together; form a soft dough. Roll to 1/2-inch 
thickness; cut to fit top of baking dish and pierce with 
fork. Brush dough with egg white. Bake at 425° for 
25 minutes. 

Beckie Moore 


BARBECUE SPARERIBS 


1/2 ce. onion, chopped 1/2 c. sugar 
1/2 c. catsup 1/3 c. vinegar 
1 Tbsp. Worcestershire pepper 

sauce 


Bake 2-4 pounds of pork ribs for 1 hour (cov- 
ered) at 350°. Drain off fat. Pour sauce over ribs 
and cover. Bake at 350° for 1-2 hours. Serve over 
rice. 

Jean Hopkins 


SPARERIBS WITH HONEY GLAZE 


3 lb. spareribs 2 Tbsp. wine vinegar 
1/2 tsp. ground pepper 1 clove garlic, minced or 
1/2 ec. orange juice pressed 
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grated orange rind 1/2 c. honey 


1 tsp. salt 2 Tbsp. minced onion 
1 (8 oz.) can tomato 1 tsp. Worcestershire sauce 
sauce 


Cut spareribs into 2-3 rib pieces. Sprinkle on 
both sides with salt and pepper; place in 13 x 8-inch 
baking dish. Bake at 400° for 40 minutes. Drain fat. 

Meanwhile, mix tomato sauce, orange juice, 
honey, vinegar, onion, garlic and Worcestershire sauce. 
Pour over ribs to coat evenly. Bake at 350° for 40 
minutes or until ribs are juicy and tender. 

Good served with marinated vegetable salad and 
scalloped potatoes. 

Lucy Bugarin 


KOREAN-STYLE SHORT RIBS BARBEQUE 
4 1b. short ribs, cut into 2 1/2-inch cubes 


Bone side down; dice-cut partway to bone in 
one direction and then score crosswise. 


Marinade: 
1/2 ec. soy sauce 1/2 c. water 
2 Tbsp. sesame seed 2 Tbsp. sugar 
2 minced garlic cloves 1/2 tsp. pepper 


1/4 c. finely sliced green onions 


Chill meat in marinade 4-5 hours. Barbecue 
both sides until crisply browned, exposing all surfaces 
to heat. Cooking time is about 15 minutes. 

Young Miya 


COWBOY'S DELIGHT 


1/2 pkg. krinkle 1 large can tomato sauce 

noodles 1 small can Niblets corn 
1 lb. hamburger 1 pkg. Cheddar cheese, 
1 large onion shredded 


While noodles are cooking until just tender, cook 
chopped onion until transparent; then add hamburger 
and continue cooking until hamburger is brown. Butter 
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large casserole. Layer noodles, corn and hamburger. 
Dilute tomato sauce with a little water; then pour half 
over layers. Add layer of cheese. Repeat layers until 
all ingredients are used. Lots of cheese is the secret. 
Sprinkle some salt and pepper over layers to taste. 
Bake at 350° until bubbly. Take out of oven 5-10 
minutes before serving. Serves 6. 

Linda Lamb 


PORK CHOP AND RICE CASSEROLE 


3/4 ¢. uncooked long 1 medium green pepper, 
grain rice chopped 

1 can chicken gumbo 4-6 pork chops (thick) 
soup 1 medum onion 


Pour rice in the bottom of a baking dish. Put 
green pepper and onion on top. Add salt and pepper 
to taste. Lay pork chops on top; bake covered at 
325° for 1 hour and 15 minutes. 

Tammy Trottier 


QUICK SKILLET PORK CHOPS 


1 Tbsp. salad oil 4 (1/2-inch thick) pork 
3/4 c. water chops 
1 Tbsp. currant jelly 1/2 tsp. salt 


Cook pork chops in oil until brown on both 
sides. Add water and salt; heat to boiling. Reduce 
heat and simmer, covered, for 15 minutes. Remove 
to platter and keep warm. Into remaining liquid, 
stir currant jelly and heat through. Pour sauce over 
pork chops. Serves 4. 

Judy Tilton 


STUFFED BAKED PORK CHOPS 


4-6 rib pork chops 1/4 tsp. salt 
(1 inch thick) onion seasoning 
1 ce. very fine soft 1/2 tsp. pepper 
bread crumbs hot water 


Make an incision in the chops to form a pocket. 
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Blend the ingredients and stuff into the chops. Fasten 
the opening with a toothpick. Place the chops in a 
buttered baking dish and bake at 450° for 10 minutes. 
Reduce heat to 350°; add 1/2 cup of boiling water and 
bake about 40 minutes or until chops are tender. 
Arrange on a hot platter; garnish with glazed pine- 
apple rings or cranberry jelly. 

Beckie Moore 


HOT SWISS TUNA BUNS 


1 can tuna, drained 1/2 ec. Swiss or Cheddar 
1/4 ec. mayonnaise cheese, shredded 

1 tsp. lemon juice chopped olives (optional) 
sweet relish (optional) sliced almonds (optional) 


Combine all ingredients. Spread on buns and 
microwave 60-90 seconds. 
Rose Negrete 


MEXICAN CASSEROLE 


1 1b. ground beef 1 (1 Ib. 13 oz.) can refried 
6 oz. Cheddar cheese, beans 

grated 1/2 ec. onion, chopped 
1 bag corn chips 1 can enchilada sauce 


Layer the ingredients in a casserole dish in the 
following order, using 1/2 of each ingredient: beans, 
meat, onion, cheese, chips, sauce. Repeat layers; then 
top with chips. Cover with foil and bake at 350° for 
35 minutes. Top with shredded lettuce and chopped 
tomatoes before serving. 

Gail Sereano 


ORIENTAL SHRIMP AND RICE 


2c. water 3-4 Tbsp. soy sauce 

3 Tbsp. dry sherry 1 medium onion, thinly 

1 ce. rice sliced 

1 lb. cooked medium 1 medium red bell pepper, 
shrimp, peeled and diced in 1/2-inch pieces 
deveined 1c. fresh pea pods, cut 

3 Tbsp. finely minced into thirds 


fresh ginger 
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Bring water, soy sauce, sherry and onion to a 
boil in skillet. Stir in rice. Cover tightly and simmer 
for 20 minutes. Add shrimp, red pepper, pea pods, 
and ginger; stir. Cover and remove from heat. Let 
stand until all liquid is absorbed, about 5 minutes. 


Serves 6. 
Debie Dipo 
PANCIT CANTON 
(Noodles) 
1/2 lb. pork, boiled 1/4 ec. cooking oil 
1/2 lb. shrimp, 2 tsp. soy sauce 
blanched 1/2 tsp. salt 
1 medium onion 2 tsp. cornstarch 
2 gloves garlic, minced 1 ce. shrimp stock 
1 lb. carrots 1 ec. pork stock 
1/2 lb. green onions 8 oz. Simex Canton noodles 
1 green pepper 1/2 lb. sweet pea pods 


1 medium head cauliflower 


Peel and cut boiled shrimp lengthwise. Pound 
shrimp heads and shell. Extract juice. Slice boiled 
pork; separate lean meat. Slice peeled carrots cross- 
wise 1/8 inch thick. Cut green pepper to similar size. 
Separate green from root ends from onions and cut in 
1 1/4-inch pieces. Cut off stems and tips of sweet 
peas and cut cauliflower into small pieces. 

Heat fat and add pork to render lard. Saute 
garlic, onion, shrimp, lean pork and the vegetables, 
except ends on green onions. Add soy sauce and salt. 
Cover and simmer for about 5 minutes. Push vegetables 
to one side of the pan. Pour shrimp stock mixed with 
cornstarch into pan and stir until thickened. Blend 
the sauce with vegetables and add tops of green onions. 

In another pan, heat pork stock to boil. Add 
Canton noodles to soften. Turn off heat immediately 
after adding to stock. Place noodles on a platter and 
top with vegetable mix. Garnish with celery and 
scrambled egg, if desired. Serves 4-6. 

Lucy Bugarin 


EGG FOO YUNG 


8 eggs 1 tsp. sugar 
1/2 ec. green onions 1/2 tsp. salt 
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1/2 lb. fresh or 
canned shrimp, sliced 


2 tsp. soy sauce 
3 Tbsp. peanut oil 


Slightly beat eggs and add ingredients, except 
oil. Fry egg mixture as for pancakes by spoonful in 


hot oil. Serves 6. 


One teaspoon ginger sauce may be used, if using 


shrimp. 


SHRIMP 


1 lb. frozen shrimp 

2-3 carrots, sliced 
diagonally 

4-5 large mushrooms, 
sliced 

1 Tbsp. oil 

1 Tbsp. soy sauce 


Lee Abundis 
STIR-FRY 


1/4-1/2 ec. catsup 

1/2 ce. onion, thinly sliced 

1/4-1/2 lb. fresh broccoli, 
sliced 

1/4 c. dry sherry 

1 tsp. sugar 

3c. cooked rice 


Prepare all ingredients ahead of cooking. Mix 


sherry, soy sauce, sugar 


and catsup together. Place 


oil in wok; heat and add carrots. Stir 1-2 minutes. 
Add onion and broccoli; stir 1-2 minutes. Add mush- 
rooms and shrimp. Stir until shrimp turns pink. Add 
sauce to vegetable mixture. Stir to mix well. Turn 
heat down and cover; steam for 2 minutes. Serve over 


hot rice. Serves 4-6. 


SHRIMP 


1/4 c. butter or 
margarine* 

lc. diced green pepper 

1c. thin white sauce 


Debbie Kirkman 
CASSEROLE 


1/4 c. chopped onion 

2c. diced celery 

1 ec. mayonnaise 

1 can cream of mushroom 
soup 


Saute onion, celery and green pepper in butter. 
Cook until clear; then cool. Make sauce of mayonnaise, 
white sauce and cream of mushroom soup. Cook 1 cup 
white rice and grated 1 1/2 cups mild Cheddar cheese. 
Butter shallow casserole dish. Mix rice and vegetables. 
Toss in 1 pound small cooked shrimp. Put 1 layer of 


rice mixture in casserole. 


Sprinkle with half the 
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cheese; then follow with a small amount of sauce. Top 
with buttered bread crumbs. Bake at 350° for 45 
minutes. 
*Butter is better. 
Pat Pugh 


STIR-FRY SHRIMP WITH VEGETABLES 


2 medium carrots 1 tsp. grated ginger root 

1c. fresh mushrooms 1c. thinly sliced cauliflower 

1 lb. fresh or frozen 2 ¢c. chopped bok choy 
shrimp in shells 1c. fresh pea pods or 

1/2 e. chicken broth 1 (6 oz.) pkg. frozen pea 

1 Tbsp. cornstarch pods, thawed 

1/4 ec. soy sauce 1c. fresh bean sprouts or 

2 Tbsp. cooking oil 1/2 (16 oz.) ean 


1 clove garlic, minced 


Thinly slice carrots and mushrooms. Thaw 
shrimp, if frozen. Shell and devein shrimp; halve 
lengthwise. Blend chicken broth into cornstarch and 
stir in soy sauce. Set aside. Preheat wok or large 
skillet over high heat. Add oil. Stir-fry garlic 
and ginger root in hot oil for 30 seconds. Add cauli- 
flower and carrots; stir-fry for 3 minutes. Add bok 
choy, pea pods, mushrooms and bean sprouts. Stir- 
fry for 2 more minutes or until vegetables are crisp- 
tender. (Be sure heat is kept high throughout.) Re- 
move vegetables to bowl. (Add more oil to wok, if 
necessary.) Add shrimp to hot wok; stir-fry for 7-8 
minutes or until shrimp is done. Push shrimp away 
from center of wok. Stir chicken broth mixture and 
add to center of wok. Cook and stir until thickened 
and bubbly. Stir in vegetables; cover and cook for 1 
minute. Serve at once. Serves 4. 

Helen Cookson 


HOT MEXICAN CASSEROLE 


1 medium onion 1 medium bag tortilla chips 
1 pt. sour cream 2 small cans green chiles, 
1 lb. grated Cheddar diced 


cheese (or your favorite) 


Crumble tortilla chips in bag. Mix all 
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ingredients in large bowl. Transfer mixture to a 9 x 13- 


inch baking dish. Bake, covered, at 350° for 30 
minutes or until bubbly. Serves 6. 
Sheri Erwin 


STOVE TOP DRESSING 


1/2 c. butter or 1 ce. chopped celery 
margarine 2 c. chicken or turkey 
1/2 c. chopped onion broth 
6-8 c. bread, broken 1/4 tsp. basil 
into pieces 1/4 tsp. rosemary 
1/4 ec. chopped parsley 1/4 tsp. thyme 


Melt butter in large skillet. Add celery and 
onion; cook until tender, but not brown. Add broth 
and bring to a boil. Add crumbled bread, parsley and 
herbs. Mix lightly. Add water or more broth if dress- 
ing is too dry. Yields 2 plus quarts. 

Lawana Herrman 


** EXTRA RECIPES ** 
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Vegetables: 


How To Can Vegetables 


POINTS ON PACKING 

Raw pack. - Pack cold raw vegetables 
(except corn, lima beans, and peas) 
tightly into container and cover with 
boiling water. 

Hot pack. - Preheat vegetables in water 
or steam. Cover with cooking liquid or 
boiling water. Cooking liquid is recom- 
mended for packing most vegetables 
because it may contain minerals and 
vitamins dissolved out of the food. 
Boiling water is recommended when 
cooking liquid is dark, gritty, or strong- 
flavored, and when there isn’t enough 
cooking liquid. 

PROCESSING IN A PRESSURE CANNER 


Use a steam-pressure canner for 
processing all vegetables except toma- 
toes and pickled vegetables. 

Directions. - Follow the manufacturer’s 
directions for the canner you are using. 
Here are a few pointers on the use of any 
steam-pressure canner: 

¢Put 2 or 3 inches of boiling water in 
the bottom of the canner; the amount of 
water to use depends on the size and 
shape of the canner. 

Set filled glass jars or tin cans on rack 
in canner so that steam can flow around 
each container. If two layers of cans or 
jars are put in, stagger the second layer. 
Use a rack between layers of glass jars. 

¢Fasten canner cover securely so that 
no steam can escape except through vent 
(petcock or weighted-gage opening). 

©Watch until steam pours steadily from 
vent. Let it escape for 10 minutes or more 
to drive all air from the canner. Then 
close petcock or put on weighted gage. 

eLet pressure rise to 10 pounds (240 
degrees F.) The moment this pressure is 
reached start counting processing time. 
Keep pressure constant by regulating 
heat under the canner. Do not lower 
pressure by opening petcock. Keep 
drafts from blowing on canner. 

When processing time is up, remove 
canner from heat immediately. 

With glass jars, let canner stand until 
pressure is zero. Never try to rush the 
cooling by pouring cold water over the 
canner. When pressure registers zero, 
wait a minute or two, then slowly open 


petcock or take off weighted gage. 
Unfasten cover and tilt the far side up so 
steam escapes away from you. Take jars 
from canner. 


HOW TO CHECK CANNING JARS 
The first step in home canning should 
take place long before food and equip- 
ment are assembled and ready to go. 
Jars and other supplies should be 
checked prior to the canning session. In 
that way, you can replace 
supplies and purchase new ones to avoid 
costly delays or inconvenience. 
Here are some tips to help you. 


Choosing mason jars. Jars manufac- 


tured especially for home canning generi- 
cally are called mason jars and must be 
used when preserving. They are designed 
with a specially threaded mouth for 
proper sealing with mason lids. So, can 
with standard mason jars only. 

Preparing glass jars. Check all jars, 
rings, and lids carefully. Discard any 
with nicks or cracks in top sealing edge 
and threads that may prevent airtight 
seals. Rings should be free of dents or 
rust. Select the size of closures - 
widemouth or regular - that fits your jar. 
Wash jars in hot, soapy water and rinse 
well. Then place in boiling water for 
10-15 minutes. Keep jars in hot water 
until ready to use. Boil lids according to 
package directions. 

Closing glass jars. Always wipe jar rim 
clean after food product is packed. Place 
lid on jar with button side up. Screw 
rings on firmly, but don’t force. Do not 
re-tighten rings after processing or 
cooling. 

A new lid that snaps down and clicks as 
the jar cools, providing visible proof of 
sealing, called Magic Button (R) is made 
by Owens-Illinois. Its read button pops 
up when the seal is broken. The Magic 
Mason jars that go with the special lids 
have metric measurements as well as 
customary U.S. measurements molded on 
the side. 

Jar transfer. Use jar lifter or long- 
handled canning tongs to transfer jars to 
and from canner safely. Place hot jars on 
rack or towel, allowing 2-inches of air 
space on all sides for jars to cool evenly. 
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VEGETABLES 


SANDY'S ORIENTAL VEGGIES 


1/2 head cabbage 15-20 snow peas 

5 stalks celery 2 Tbsp. butter 

8-10 medium-sized mush- 2 cubes or tsp. chicken 
rooms bouillon 

1/2 large Bermuda onion 1c. water 

2-3 stalks broccoli 2 Tbsp. teriyaki sauce 


Cut veggies into slices, wedges, etc. In large 
frypan melt butter and stir in chicken flavoring. Add 
water and let simmer 2-3 minutes before adding veggies. 
Add teriyaki sauce just before adding vegetables. 

Steam on low heat approximately 15 minutes. Stir 
occasionally while steaming. 

Vegetables should not be overcooked as crisp- 
ness adds to the flavor. 

Sandy Elcock 


SOUR CREAM POTATOES 
8 medium potatoes 


Cook potatoes with peels on. Coarsely grate 
while warm with skins still on. 


Sauce: 
1 tsp. salt 1/4 ec. margarine or butter, 
1 can cream of chicken melted 
soup 1 pt. sour cream 
1/2 ec. chopped onion 1/2 ec. grated cheese 


Alternate potatoes and sauce in casserole, 
ending with sauce. Top with mixture of: 


2c. finely crushed 3 Tbsp. melted butter 
cornflakes 


Bake at 350° for 30-40 minutes until bubbling 


hot. 
Pat Pugh 
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SCALLOPED POTATOES 
6 or 7 potatoes 


Cook potatoes and cut into cubes. Place in 9 x 
13-inch pan. 


Sauce: 
1/2 c. melted margarine 2 cans cream of chicken 
1 pt. sour cream soup 
11/2 ce. grated sharp 1/3 c. grated onion 
cheese 


Mix together and pour over potatoes. Sprinkle - 
with 1 cup crushed cornflakes. Melt 2 tablespoons 
butter and pour over potatoes. Bake at 350° for 45 
minutes. 

Jean Hammond 


SOUR CREAM POTATOES 


6 medium potatoes, 2 Tbsp. onion 
boiled and peeled 1 pt. sour cream 
2 cans cream of 1/2 c. grated mild cheese 


chicken soup 


Grate potatoes into a 9 x 13-inch pan and 
spread in a layer. In a saucepan, heat onion, sour 
cream and soup until warm. Pour over potatoes and 
mix gently with a fork. Sprinkle with cheese. Bake at 
350° for 20-25 minutes. 

Linda Schmidt 


HASH BROWN POTATOES 


1 (2 1b.) bag frozen 1 (8 oz.) carton sour cream 
hash browns 1 small onion, diced 

2 cans cream of mush- 1/4 ec. Cheddar cheese 
room soup salt and pepper to taste 


1 (8 oz.) carton French onion dip 


Mix and pour into greased 9 x 13-inch pan. 
Bake at 350° for 1 hour. Sprinkle with Cheddar cheese 
and bake 15 more minutes. 
Ranae Hanes 
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POTATO PIE 
Dough: 


2c. flour enough water to make a 
2 eggs soft dough 


Mix together. Grease bottom of baking dish 
with olive oil. Thin dough out like a pie shell, making 
sure you have 3 inches extra on all sides. Place in 
baking dish; prepare Potato Mixture. 


Potato Mixture: 


5-6 good-size potatoes 1 tsp. tomato sauce 
1/3 c. olive oil salt and pepper to taste 
2-3 leeks 2 eggs 


Boil potatoes until they are soft. While po- 
tatoes are boiling, in a separate pan, add olive oil 
and slice leeks into small pieces. Cook slowly. Stir 
in tomato sauce, salt and pepper. When potatoes are 
soft, peel and mash, making sure all lumps are out. 
Add leeks, eggs and grated cheese to taste. Mix well. 
Pour potato mixture into prepared dough shell. Cover 
top with the extra dough. Brush top with a well-beaten 
egg and bake at 375° for 30 minutes or until golden 
brown. 

Esther Anselmo 


SCALLOPED POTATOES AU GRATIN 


4 medium potatoes chopped onions 
{ can cream of mush- grated cheese 
room soup salt and pepper 


Peel and slice potatoes. Mix mushroom soup with 
milk. Add chopped onions, grated cheese and salt and 
pepper to taste. Add potatoes and bake at 350° for 
1 1/2 hours or until potatoes are tender. 

Also can microwave for 9 minutes on high; stir 
and microwave for another 10 minutes. 

Jen Hutchings 
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MEXICAN RICE 


1 1/2 ec. long grain 1 small onion, diced 
white rice 2 Tbsp. vegetable oil 

4 oz. tomato sauce 4 chicken bouillon cubes 

1/2 c. mild salsa 1/2 green pepper, diced 

3 1/2 c. hot water (optional) 


salt and pepper to taste 


Combine rice, diced onion and vegetable oil in 
a saucepan. Brown rice and onion over medium heat, 
stirring constantly. Once browned, add hot water, 
bouillon cubes, tomato sauce, salsa, pepper, etc. 
Bring to a boil. Salt and pepper to taste. Reduce 
heat to low and cook 20-25 minutes. Keep saucepan 
covered during this time. Check rice; if all moisture 
has not been absorbed, stir, re-cover pan and allow 
to cook until all moisture is absorbed. 

Sandy Elcock 


BACON CHEESE HASH BROWNS 


8 strips cooked bacon 1 1/2-2 ec. shredded cheese 
4-6 potatoes (Cheddar and/or Swiss) 
vegetable oil butter 


1 small onion, diced 


Peel potatoes and shred, diced, or cube. Add 
approximately 1/8 inch vegetable oil in pan. Heat to 
medium heat. Add potatoes and onion. Salt and pepper 
to taste. Fry potatoes until tender, stirring as needed. 
Crumble bacon into bits and add to potatoes. Stir 
in 2-3 tablespoons butter. Add shredded cheese to 
potatoes. Stir ingredients. Additional cheese may be 
grated on top of potatoes and allowed to melt prior to 
serving. 

Sandy Elcock 


RICE PILAFF 
1c. rice 1 can consomme 
1 can water 2 Tbsp. butter 
1/2 tsp. salt 


Melt butter in a skillet. Add rice and saute 
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until golden brown. Bring consomme and water to a 
boil. Pour over rice in pan. Add salt; stir all to- 
gether well. Pour into a baking dish that has a tight 
fitting cover and bake at 350°. 


GREEN RICE 


1 large onion, chopped 1c. celery, chopped 

2 Tbsp. butter or 20 oz. broccoli, chopped 
margarine 1 can cream of mushroom 

1 1/2 ¢c. rice soup (undiluted) 

1 can celery soup 1 (8 oz.) jar Cheez Whiz 
(undiluted) 


Saute onion and celery in butter or margarine. 
Cook broccoli; drain. Mix all ingredients and place in 
a greased casserole dish. Bake at 325° for 30 minutes 
or until bubbly. 
Tammy Trottier 


SPINACH PIE 


1 (10 oz.) pkg. 12 filo leaves 
frozen spinach 3 eggs 
6 oz. Muenster cheese 1/4 tsp. garlic powder 
6 chopped green onions dash of salt and pepper 
(optional) 1 1/2 tsp. parsley 
3 Tbsp. olive oil 1/2 c. melted butter 


Cut filo leaves slightly larger than the pan used. 
Usually the sheets can be trimmed to fit after the pie 
is assembled. Cut in half sheets to use in a 9-inch 
pie. 

Preheat oven to 325°. Cook spinach according 
to package directions and then drain well. Beat eggs 
and mix in spices and onion. Crumble or grate cheese; 
then add to mixture. Stir in spinach and mix to coat 
well. Add olive oil and mix again. Then set aside. 
Using a 9-inch pie pan, layer filo leaves in the bottom, 
brushing each layer with butter until 6 layers have 
been put into place. Spoon in spinach mixture and 
fold edges of the dough over the sides and top of mix- 
ture. Brush with butter. Layer remaining leaves in 
the same manner, buttering every layer. Trim edges; 
fold the top layers over the bottom layers and brush 
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with butter. Cut 3 slits in the top of the layers and 

sprinkle with water. Place in preheated oven and bake 

35-40 minutes or until golden brown. Serves 4-6. 
Chyrl Pierce 


FRENCH FRIED ONION RINGS 


4 medium onions 1 well-beaten egg 
1/4 tsp. baking powder 1/2 ce. milk 
3/4 c. flour 1/2 tsp. salt 


Peel onions and cut into 1/4-inch slices. Sepa- 
rate into rings. Add milk to beaten egg. Stir in flour, 
baking powder and salt. Dip rings in batter. Fry in 
hot oil at 380° until light brown (about 3 minutes). 
Drain on absorbent paper. 

Renae Hanes 


VEGETABLE DISH CORN PUDDING 


4 ec. corn (2 cans) 3 eggs 

1c. milk 1 Tbsp. sugar 

1 Tbsp. cornstarch 1 tsp. salt 

4 Tbsp. melted butter parsley and paprika 


Beat eggs; add sugar, milk, salt, corn, butter 
and cornstarch. Pour into greased casserole dish. 
Sprinkle on parsley and paprika. Bake at 350° for 
about 1 hour or until table knife inserted into center 
comes out clean. 

Tammy Trottier 


SWEET AND SOUR BEANS 


4 onions, sliced 1 tsp. dry mustard 

1/2 tsp. garlic salt 1/2 c. vinegar 

1c. brown sugar 1 can green lima beans 

2 cans white lima (may use frozen) 
beans, drained 1 can kidney beans 

1 (11 oz.) can pork 1 tsp. salt 


and beans 


Simmer onions, vinegar, brown sugar, dry 
mustard, garlic salt and salt in saucepan for 20 minutes. 
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Add green lima beans, white lima beans, kidney beans 
and pork and beans. Simmer for 1 hour and serve. 
Jean Hammond 


JEAN'S BEANS 


1 large can pork and 1 regular can cut string 
beans beans with liquid 

1 regular can red 1 tsp. dry mustard 
kidney beans with 1/3 c. catsup 
liquid 2 Tbsp. brown sugar 


2 Tbsp. molasses 


Mix in large casserole the pork and beans, 
red kidney beans and string beans. Mix in bowl dry 
mustard, catsup, brown sugar and molasses. Stir in 
mixed beans and add 1/2 cup chopped onion. Place 
raw bacon strips on top. Place in baking dish and 
bake at 350°-400° for 1 hour. 

Alma Walker 


ORANGE CROWNED CAULIFLOWER 


1 (1-1 1/4 lb.) head freshly ground pepper 
cauliflower 1/2 ec. orange juice 

1 medium red onion, 3 Tbsp. chicken broth or 
thinly sliced white wine 

3 Tbsp. butter or mar- 1 1/2 tsp. cornstarch 
garine, melted and 1 tsp. soy or teriyaki sauce 
divided 1/2 tsp. grated orange rind 


4 large navel oranges, peeled 


Trim cauliflower and remove core. Bring 1 inch 
water to a boil in a steamer or a large saucepan. 
Place whole cauliflower, stem side down, in steamer 
or colander over boiling water. Cover and steam 20 
minutes or until tender. 

Meanwhile, saute onion in 1 tablespoon butter 
until tender. Remove onion and arrange around edge 
of large round serving platter. Add remaining 2 table- 
spoons butter to skillet. Heat over medium-high heat. 
Cut oranges into 1/4-inch slices; add slices to skillet 
in batches and sear quickly on both sides. Transfer 
to serving platter, using a spatula to arrange over 
the onion. Sprinkle pepper over the oranges, but 
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no salt. Combine remaining ingredients, mixing until 
smooth. Pour into skillet. Cook, stirring constantly 
until thickened and bubbly. Keep warm. Arrange 
cauliflower in center of orange and onion. Pour hot 
sauce over all. Serve immediately with poultry, beef, 
or lamb. Yields. 6 servings. 

Kim Kelsch 


ZUCCHINI-CARROT CASSEROLE 


4 medium zucchini 3/4 c. carrots 
1/2 ¢e. onion 6 Tbsp. butter 
21/4 c. stuffing 1 can cream of chicken soup 


1/2 ec. sour cream 


Cube zucchini and slice carrots; boil 10-15 
minutes. Melt 4 tablespoons butter and add onion to 
saute. Add 2 1/4 cups stuffing as soon as onion is 
transparent. Save enough onion for sprinkling on top. 
Add last 2 tablespoons butter to the topping so it will 
go crispy as it cooks. 

Mix soup and sour cream; fold stuffing mixture 
and soup mixture together until well blended. Fold in 
zucchini and carrots. Palce in casserole dish and add 
topping (stuffing and onion mixture). Bake uncovered 
at 350° for 20-30 minutes or until topping is crisp. 

Boiled, boned chicken may be added. 

Add a little milk to soup mixture so it isn't too 


dry. 
Lindy Miles 
BLACK-EYED PEAS 
3 small cans black- 3 Tbsp. bacon grease 
eyed peas or 2 medium onions, chopped 
1 lb. dry peas, 1/2 Tbsp. mustard 
soaked and cooked 1/2 Tbsp. sugar 
1/2 lb. bacon, cut 1/2 Tbsp. Worcestershire 
into small pieces sauce 


Fry bacon. Fry onions in bacon grease. Add 
peas, sugar, mustard and Worcestershire sauce. Add 
bacon. Simmer for 20 minutes with 1/2 cup water. 
Serve. 

Lea Vigil 
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MARINATED CARROTS 


2 lb. carrots, sliced 1 green pepper, chopped 
1 onion, chopped 1c. sugar 
3/4 ce. vinegar 1 can tomato soup 
2 Tbsp. Worcestershire 1/2 ce. salad oil 
sauce salt and pepper to taste 


1/2 tsp. prepared mustard 


Cook carrots until just barely tender. Do not 
overcook. Mix remaining ingredients and pour over 
carrots. Marinate at least 8 hours (preferably over- 
night) and serve. 

Gail Sereano 


GERMAN RED CABBAGE 


Cut cabbage into thin slices. Barely cover with 
water and boil well until cabbage appears pale. Drain. 
Add lard (enough to coat cabbage). Never use butter 
or margarine. Always use bacon grease or lard. Add 
vinegar to taste (about 1/2 cup for large head of 
cabbage). Add sugar to taste (about 1/4 cup). 
Simmer on low heat until tender and flavor is good, 
4-6 hours. 

If taste is too sharp, add more sugar; if too 
sweet, add more vinegar, if too flat, add salt. 

Gail Sereano's Grandmother 


SWEET AND SOUR ZUCCHINI 


1/2 c. green pepper, 1/2 c. celery, chopped 
chopped 7 small zucchini, sliced 

3/4 c. sugar thin 

1 Tbsp. pepper 1/3 c. oil 

2/3 c. white vinegar salt to taste 


Mix all together and marinate at least 3 hours 
before serving. 
Gail Sereano 
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Baking Tips 


COMMON PROBLEMS 
[Common Failures] 
Biscuits 

Rough biscuits 

Dry biscuits 

Uneven browning 


Breads (yeast) 
Porous bread 
Crust is dark and blisters just 
under the crust 
Bread does not rise 
Bread is streaked 
Bread bakes unevenly 


Cakes 
Cracks and uneven surface 


Dry cakes 


Uneven color 


Uneven browning 
Cookies 
Uneven browning 


Soggy Cookies 
Excessive spreading of cookies 


Muffins 
Coarse texture 


Tunnels in muffins, peaks in 
center and soggy texture 
Pies 
Pastry crumbles 
Pastry tough 


Pies do not brown 
(fruit or custard) 


CAUSES OF PROBLEMS 
[Causes of Failures] 


Insufficient mixing 

Baking in to slow an oven and handling too 
much 

Cooking in dark surface pan, too high a 
temperature and rolling the dough too thin 


Over-rising or cooking at too low a 
temperature 


Under-rising 

Over-kneading or using old yeast 
Under-kneading and not kneading evenly 
Using old, dark pans, too much dough in 
pan, crowding the oven shelf or cooking at 
too high a temperature 

Too much flour, too hot an oven and 
sometimes from cold oven start 

Too much flour, too little shortening too 
much baking powder or cooking at too low a 
temperature 

Too much sugar or baking too short a period 
Too much sugar 

Too little mixing, too much shortening, too 
much baking powder, using shortening too 
soft, and baking at too low a temperature 
Using insufficient flour, under baking, too 
much sugar, too much shortening or not 
enough baking powder 

Cooking at too high a temperature, crowding 
the shelf (allow at least 2 inches around pans) 
or using dark pans 

Not mixing well 


Not using shiny cookie sheet or not allowing 
at least 2 inches on all sides of cookie sheets 
in oven 

Cooling cookies in pans instead of racks 
Dropping cookies onto hot cookie sheets; not 
chilling dough; not baking at correct 
temperature 

Insufficient stirring and cooking at too low a 
temperature 

Overmixing 


Over-mixing flour and shortening 

Using too much water and over-mixing the 
dough 

Bake at constant temperature (400-425 
degrees ) in Pyrex or enamel pie pan 
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BREADS, ROLLS, PIES & PASTRY 
FINNISH CINNAMON-RAISIN ROLLS 


1/2 c. sugar 2 1/4 ec. warm water 
1 pkg. dry yeast 


In large bowl add sugar to warm water. Sprinkle 
yeast over surface and let stand for 10 minutes. Add: 


2 egg yolks, beaten 1/3 ec. vegetable oil 
2 1/2 tsp. salt 1c. nonfat dry milk 
2c. flour 


Beat with mixer on low speed until well blended. 
Add 5-6 cups flour to make a stiff dough. Mix well. 
Cover with clean cloth and allow to rise until doubled 
in bulk. Divide dough in half and roll each half on 
a floured board to form a 14 x 10-inch rectangle. 
Using a pastry brush or fingers, coat lightly with oil. 
Sprinkle: 


1 1/2 ce. brown sugar 1 Tbsp. cinnamon 
1c. raisins 


Use 1/2 of mixture for each rectangle. Roll up 
as for jelly roll. Cut in 1l-inch slices. Lightly roll in 
shallow dish of oil so that the finished rolls separate 
easily. Place in greased 11 x 7-inch pans, about 12-14 
per pan. Let rise until double in size. Bake at 400° 
for about 20 minutes. Do not let them get too brown. 
While still warm, drizzle powdered sugar glaze over all. 


Glaze: 
1c. powdered sugar 1/2 tsp. warm water 
Mix until smooth (a drop of pure vanilla can 


be added, if desired). 
Alma Walker 


SCONES 
2 pkg. dry yeast 2 Tbsp. shortening 
2 c. boiling water 1 Tbsp. salt 
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5 ec. flour 2 Tbsp. butter 
1/4 ce. lukewarm water 2 eggs 
1/3 ec. sugar 


Dissolve yeast in 1/4 cup lukewarm water. Set 
aside. Thoroughly mix 2 cups boiling water, shorten- 
ing, butter and salt. Cool to lukewarm. Stir in yeast 
and eggs. Mix well. Add flour as necessary to make 
dough easy to handle. Knead for 5 minutes. Place 
in greased bowl; cover and refrigerate overnight. When 
ready to use, roll to 1/4-inch thickness on floured 
surface. Cut into squares; let rise for 1 1/2 hours. 
Drop into hot fat and cook until golden. 

Linda Strickland 


NORWEGIAN LEFSE 


4 c. mashed potatoes, 2c. flour 
cooled 1/4 ec. melted butter 
1 tsp. salt 


Mix ingredients together. Roll out about 1/4 
cup of dough at a time, very thin and bake on un- 
greased griddle, turning once. 

These are generally spread with butter and jam, 
then rolled up. They can also be buttered and 
sprinkled with cinnamon and sugar and rolled. 

Mrs. H. Hart 


THREE-DAY BUNS 


1 yeast cake 1/2 c. lard 
1/2 c. warm water 1 ec. sugar 
2c. warm water dash of salt 


Soak yeast cake in 1/2 cup warm water at 
3:00 p.m. At night, stir in enough flour to make stiff. 
Next morning, add 2 cups warm water, lard, sugar 
and salt. Knead well; let rise until 1:00 p.m. Knead 
down. Before retiring shape into buns. Place 2 inches 
apart in greased pan. Cover and let rise all night. 
Bake for 10-15 minutes. Makes 3 dozen buns. 
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PUMPKIN BREAD 
1 large can solid 5 eggs 
pumpkin 2c. oil 
3 1/2 ce. sugar 


Mix together. 


41/2 c. flour 1 1/2 tsp. soda 

1 1/2 tsp. salt 4 1/2 tsp. cinnamon 
1 1/2 tsp. nutmeg 1 1/2 tsp. cloves 

1 tsp. ginger 


Sift and add to pumpkin mixture. 


1 1/2 c. chopped 1 c. semi-sweet chocolate 
walnuts chips 


Stir into mixture. Pour into greased loaf pans 
2/3 full. Sprinkle a few nuts on top. Makes 5 small 
loaves or 3 large loaves. Bake at 350° for 50-60 
minutes or until a toothpick comes out clean. 
From Chris Thomas' Mom. 
Barbara Salabsky 


HOT PARMESAN PUFFS 


3 0z. cream cheese 1 loaf thin-sliced bread 
1 1/2 tsp. grated onion 1c. mayonnaise 

onion 1/3 ec. grated Parmesan 
1/8 tsp. cayenne cheese 

pepper 


Mix cream cheese, mayonnaise, grated onion, 
Parmesan cheese and pepper. (This can be done in 
advance.) Cut 2-inch bread rounds with cookie cutter 
or small glass. Bake on cookie sheet in 300° oven for 
5 minutes to harden. Spread the cheese mixture 
generously on bread rounds. Sprinkle with extra 
grated Parmesan cheese and a dash of paprika. Broil 
until puffy and golden on top. Serve hot. 

Makes 30. 

Lindy Miles 
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CHEESE PUFFS 


1/2 ex butter 1 (3 oz.) pkg. cream 
1/4 c. Monterey Jack cheese 
cheese, grated small 1 large loaf bread (unsliced) 


2 egg whites, beaten stiff 


Melt butter and cheeses in a double boiler. Cut 


crust from bread; cut into 11-inch cubes. When cheese 
is melted, stir to mix. Then fold in stiffly beaten egg 
whites. Dip bread cubes in cheese; put on wax paper 


tray. 


Freeze; then put into Baggies. When ready to 


eat, put on Pam-sprayed sheets and pop into 400° oven 


for 1 


0 minutes until puffy and golden. 
Joyce Ottaway 


STRAWBERRY BREAD 


3c. flour 1 tsp. cinnamon 
1 tsp. baking soda 2c. sugar 
1 tsp. salt 


Stir together. Make a well in the middle of dry 


ingredients. Add: 


2 (10 oz.) pkg. thawed 11/4 c. oil 


fro 


zen strawberries 1 1/4 c. pecans, chopped 


4 eggs, beaten 


at 35 


Mix well; pour into greased loaf pans and bake 
0° for 1 hour. Makes 2 loaves. 
Tammy Trottier 


BRAN MUFFINS 


2c. boiling water 2 ce. Bran Buds 
1c. shortening 5 tsp. baking soda 
2 1/2 ec. sugar 4c. all-bran flakes 
4 eggs 1 qt. buttermilk 
5c. flour 1 1/2 tsp. salt 

1c. raisins 


Pour boiling water over bran in large bowl and 


let stand 15 minutes. Mix together flour, soda and 


salt. 


Cream shortening and add sugar and eggs, one at 
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atime. Then mix in bran, buttermilk and flour mix- 
ture. Next, add the all-bran flakes and raisins. 
Spoon into greased muffin tins to 2/3 full. Bake at 
400° for 25-30 minutes. Batter may be stored in jars 
in the refrigerator for up to 6 months. 

Patty Buckley 


BRAN MUFFINS 


2c. boiling water 2c. raisins or dates 
5 tsp. soda 1 tsp. salt 
1 ce. shortening 4 c. all-bran cereal 
1 1/2 c. sugar 2c. 40% Bran flakes 
4 eggs, beaten until 5c. flour 

fluffy 


Mix boiling water with soda. Cream shortening 
with sugar. Add remaining ingredients. Mix together 
in large container. Store covered in refrigerator. 
Keeps for 3 weeks. Bake in greased muffin tins at 
400° for 15 minutes. Don't stir batter down when tak- 
ing some out. Serves 60. 

Margaret Dansie 


ZUCCHINI BREAD 


3 eggs 2c. sugar (or 1c. brown 
1 e. salad oil and 1c. white) 

2c. grated zucchini 3 tsp. vanilla 

3 e., Hour 1 tsp. salt 

1 tsp. soda 1 tsp. baking powder 

3 tsp. cinnamon 1 tsp. nutmeg 

dash of allspice chopped nuts (optional) 


Mix first 5 ingredients; add remaining ingre- 
dients. Pour into two 1-pound loaf pans which have 
been greased. Bake at 325° for 1 hour or until done. 

Janice Plummer 


OLD VIRGINIA CORN BREAD 


1 Tbsp. oil 2 eggs 
2c. buttermilk 1 tsp. baking soda 
2c. White Water 1 tsp. salt 


ground cornmeal 
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Preheat oven to 400°. Generously grease an 8 x 
9-inch glass baking dish with oil. Heat in hot oven 
while mixing batter. Beat eggs, buttermilk and soda. 
Add cornmeal; beat well. Add salt. Bake for 20-25 
minutes. (The hot pan is the secret of the golden 
crust.) Serve hot. 

Tammy Trottier 


BANANA PINEAPPLE BREAD 


2c. sugar 1c. margarine 

4 eggs 3 c. mashed bananas 
2c. nuts 4c. flour 

1 ce. crushed pineapple 1 1/2 tsp. soda (add to 
1 tsp. salt pineapple first) 


Add all ingredients in order. Bake at 350° for 
40-60 minutes. Makes 3 regular-size loaves. 
Jen Hutchings 


FEATHERED HOT ROLLS 


5 Tbsp. sugar 41/2 c. flour 

1/4 c. margarine 1 tsp. salt 

1 egg 3/4 c. hot potato water 

1 Tbsp. dry yeast (or plain water) 

1/2 c. lukewarm mashed 1/4 c. lukewarm water 
potatoes * 


Stir sugar, salt and margarine into hot water. 
Cool to lukewarm. Sprinkle dry yeast into 1/4 cup 
warm water. Add potato water, mashed potatoes, 
egg and yeast. Add 2 cups flour and beat until 
smooth. Add rest of the flour. Turn onto a lightly 
floured board and knead until smooth. Place in greased 
bowl and let rise in warm place until doubled. Punch 
down. Divide into 12 small balls. Brush top lightly 
with butter and let rise until double. Bake about 20 
minutes. 

*Can use instant potatoes mixed according to 
instructions. 

Grace True 
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OUT-OF-THIS-WORLD ROLLS 


2 pkg. (Tbsp.) dry 1/4 c. warm water 
yeast 1/2 c. sugar 

1/2 c. shortening 1c. warm water 

3 eggs, well beaten 4 1/2 c. flour 

2 tsp. salt 


Soften yeast in the 1/4 cup warm water. In 
large bowl combine shortening, sugar, beaten eggs, 1 
cup warm water and salt. Stir in softened yeast and 
2 1/2 cups of the flour. Beat with hand mixer until 
smooth and well blended. Add remaining flour to make 
soft dough; mix well. Cover and allow to rise in warm 
place until doubled in bulk. Punch down; cover with 
a towel and place in refrigerator overnight. 

Three hours before baking, divide dough into 
2 portions. Roll each portion on lightly floured sur- 
face to rectangle, 1/2 inch thick. Spread with soft 
butter. Roll jelly roll style and cut in 1-inch slices. 
Place slices, cut side down, in greased muffin tin. 
Cover and allow to rise 3 hours. Bake in 400° oven 
for 15 minutes or until lightly browned. 

Makes about 2 dozen large dinner rolls. 

Linda Strickland 


CINNAMON ROLLS 


Dough: 
2 pkg. yeast . 1/3 c. sugar 
1/4 ec. oil 1 tsp. salt 
2 eggs, well beaten 1c. warm milk 
4 c. flour 


Place yeast in large bowl with 1 teaspoon sugar 
and 4 tablespoons hot water (not boiling, or it will kill 
the yeast). Let mixture stand until bubbly. Add 
sugar, oil, salt, eggs and milk. Beat well; add 2 cups 
flour and beat 3 minutes. Then add remaining flour 
and mix well. Place dough in greased pan and cover. 
Let rise until double in bulk. Punch down dough and 
divide into 2 parts. Pat dough into a rectangle on 
clean surface until dough is quite thin. 
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1/4 c. butter 3 Tbsp. water 
1/4 c. brown sugar 


Melt butter in frypan; add brown sugar and 
water. Cook until thick; then set aside to cool. Melt 
1 cup butter and pour half over the flattened dough, 
spreading out to the edges. Cover with sugar and 
shake on cinnamon. Roll away from you like a jelly 
roll. Cut in 5/8-inch slices and place cut side down 
in syrup in pans. Let rise for about 1 hour. Bake at 
350° for 30 minutes. Turn out on large plate while 
still hot and serve warm. Makes 2 pans. 

Chyrl Pierce 


DILLY ROLLS 
(No Kneading) 


1 pkg. dry yeast 1/4 tsp. baking soda 

1/4 c. warm water 1 c. creamed cottage 

2 Tbsp. sugar cheese, heated to luke- 

2 Tbsp. butter warm 

2 tsp. dill seed 1 Tbsp. instant minced onion 
1 tsp. salt 21/4-2 1/2 c. flour 


1 unbeaten egg 


Soften yeast in water. Combine cottage cheese, 
sugar, onion, butter, dill seed, salt, soda, egg and 
yeast. Add flour to form a stiff dough. Cover and 
let rise until double in bulk. Stir down. Roll into 
rolls and place on greased sheet. Let rise. Bake at 
350° for 15 minutes. 

Linda Schmidt 


HUFFY PUFFY PANCAKES 


6 eggs 1 ec. milk 
1c. flour 1/3 ec. butter 
1 tsp. salt 


Beat eggs until light. Mix in flour, milk and 
salt. Melt butter in 9 x 13-inch pan. Heat until 
bubbly; then add egg mixture and bake at 400° for 18 
minutes. 
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Apple Pie Filling: 


diced apples 2 Tbsp. lemon juice 
2 Tbsp. cornstarch honey to taste 
butter 

Heat. 


Applesauce or canned apples may be used instead 
of raw apples. 
Gail Sereano 


GERMAN PANCAKES 


1 1/3 c. flour 1 1/3 ¢c. milk 
1 tsp. salt 8 eggs 


Preheat oven to 450°. Mix flour, salt, milk and 
eggs in bowl. Melt 4 tablespoons butter in a 13 x 9 x 
2-inch pan. Pour batter in and bake for 15 minutes. 
Kathy Anderson 


ECLAIRS 
1 ce. water 1/2 ec. butter 


Heat to a rolling boil. Stir in 1 cup flour and 
stir fast over low heat until mixture leaves pan. Re- 
move; cool. Beat in 4 eggs, one at a time. Beat 
until smooth. Drop from spoon, size of walnuts. 
Bake until dry at 400° for 30 minutes. Fill with 
custard and frost. 

Esther Anselmo 


ENGLISH CREAM SCONES 


1/3 ec. cream 2 tsp. sugar 
1/2 tsp. salt 4 Tbsp. butter 
2 eggs 2c. flour, sifted 


4 tsp. baking powder 


Sift dry ingredients together. Blend in butter 
with a pastry knife. Add well-beaten eggs and cream. 
Turn on floured board; roll 3/4 inch thick and cut in 
triangle shapes. Brush with egg white; sprinkle with 
sugar and bake at 450° for about 15 minutes. 

Beckie Moore 
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CINNAMON PUFFS 


1 cake yeast 1/4 c. lukewarm water 
1c. milk 2 Tbsp. sugar 

1/2 ce. shortening 1 tsp. salt 

2 eggs 21/4 c. flour 

1/4 ec. sugar 1/4 tsp. cinnamon 


Soften yeast in lukewarm water in small bowl. 
Scald milk; add sugar, shortening and salt. Stir well 
to dissolve sugar and set aside to cool to lukewarm. 
Transfer to large mixing bowl and add 2 cups flour. 
Mix well. Add yeast, eggs and remaining flour. Beat 
until smooth. Cover and let rise until light. Stir 
down and drop by spoonfuls into well-greased muffin 
pans. Mix sugar and cinnamon. Sprinkle on dough. 
Let rise until light, about 30 minutes. Bake at 375° for 
25 minutes. 

Emil Johnson 


WHITE BREAD 
(Makes 4 Loaves) 


4 1/2 ec. lukewarm 14 1/2 ce. flour 
liquid 2 Tbsp. sugar 
2 pkg. yeast 2 Tbsp. salt 


4 Tbsp. melted shortening 


Dissolve yeast in 1 cup of the liquid. Combine 
remaining ingredients. Let set until doubled in bulk. 
Put in baking loaf pans. Let rise above pans. Bake 
at 400° for 20 minutes. Reduce heat to 350° and bake 
for 40 minutes. Remove from oven and butter tops of 
loaves. 

Helen Somerville 


EASY REFRIGERATOR ROLLS 


2 pkg. dry yeast 1/2 c. sugar 

1 egg 6 1/2-7 e. ‘flour 
2c. warm water 1/4 ¢c. oil 

2 tsp. salt 


In mixing bowl dissolve yeast in warm water. 
Add sugar, oil, egg, salt and half the flour. Beat 
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until smooth. Mix in remaining flour with spoon or 
hand until dough is easy to handle. Place in greased 
bowl; turn once to bring greased side up. Cover 
loosely with plastic wrap or aluminum foil. Refrigerate 
at least 2 hours. When dough rises, punch it down 
occasionally. When fresh rolls are desired, remove 
dough from refrigerator; cut off amount needed and 
return remaining dough to refrigerator. 

Dough may be kept 3-4 days. About 2 hours 
before baking, shape dough into desired rolls. Cover 
and let rise until doubled in bulk. Heat oven to 400°. 
Bake rolls 12-15 minutes until golden brown. Makes 
3-4 dozen rolls or 5 dozen butterhorns. 

Renae Hanes 


SIX-WEEK MUFFINS 


6 c. all-bran cereal 2c. boiling water 
1c. melted shortening 4 eggs, beaten 

1 qt. buttermilk 5 ec. flour 

5 tsp. soda 2 tsp. salt 


Pour boiling water over 2 cups of bran and let 
stand while assembling other ingredients. Mix in 
shortening. In large bowl mix rest of bran cereal 
with sugar, eggs and buttermilk. Sift flour with soda 
and salt. Combine all ingredients and bake as needed 
at 400° for 20 minutes. 

Mixture will keep for 6 weeks or more in the 
refrigerator. Makes 6 dozen. 

Dates, raisins, chopped nuts or chocolate chips 
may be added at baking time. 

Marion Wilson 


RICE BATTER BREAD 


1 ce. cooked rice 1/4 ec. corn meal 

2c. buttermilk 1/2 tsp. baking soda 
1 tsp. salt 1/2 tsp. oregano 

2 eggs, beaten 1 Tbsp. melted butter 


Preheat oven to 325°. In a large bowl combine 
rice and corn meal. Stir in buttermilk. Add baking 
soda, salt, oregano, eggs and butter. Blend well. 
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Pour batter into greased loaf pan. Bake for 60 minutes 
or until knife inserted into center comes out clean. 
Serve warm. 

Lucy Bugarian 


BREAD STICKS FROM FROZEN BREAD DOUGH 


Let 1 loaf thaw 1 1/2-2 hours. Slice into 3 long 
pieces lengthwise and then slice the 3 into 4 pieces 
crosswise. Let them rise on a greased cookie sheet and 
bake at 300° for 10-15 minutes. Turn up to 350° 
towards end of baking time to brown. Put garlic or 
cinnamon mixture on immediately. 


Cinnamon Sticks: 


1/2 c. powdered sugar 1/2 tsp. cinnamon 
1/2 sq. melted butter 


Drizzle glaze over sticks after baked. If 
raisins are desired, put raisins on sticks before they 
rise. 

Garlic Sticks: 

1/2 tsp. garlic 1/2 sq. melted margarine 

Brush on immediately. Sprinkle with Parmesan 


cheese. 
Jean Hutchings 


MUFFINS 
2c. boiling water 6 c. all-bran 
1c. melted shortening 4 eggs, beaten 
2 1/2-3 c. sugar 1 qt. buttermilk 
5 c. flour 5 tsp. baking soda 


2 tsp. salt 


In large bowl pour boiling water over all-bran. 
Add eggs, sugar and shortening. Add dry ingredients 
and milk. Mix well. Store up to 6 weeks in covered 
container in refrigerator. When ready to use, fill muffin 
tins 2/3 full and bake at 400° for 15-20 minutes. 
Lea Vigil 
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CREME DE MENTHE PIE 


32 Oreo cookies 3 Tbsp. soft butter 

48 large marshmallows 1c. milk 

1 pt. cream 1/2 ec. mint syrup or creme 
de menthe 


Crush cookies until fine. Mix with butter and 
spread in pie pans. Save some for topping. In 3-quart 
saucepan, add marshmallows and milk; stir until melted 
over low heat. Then cool. Whip the cream until stiff. 
Fold in mint syrup or creme de menthe and then marsh- 
mallow mixture. Pour into pie crust. Sprinkle re- 
maining cookie mixture on top. Freeze for 2 hours be- 
fore serving. Cut while frozen. 

Margaret Dansie 


PINK LEMONADE PIE 


1 graham cracker pie 1 medium carton Cool Whip 
crust 1 can Eagle Brand con- 
1 (6 oz.) ean frozen densed milk 


pink lemonade concentrate 


Mix lemonade, Cool Whip and Eagle Brand 
together. Pour into pie crust. Refrigerate at least 
2 hours before serving. 

Debie Dipo 


OATMEAL PIE 


2 eggs, well beaten 3/4 ec. sugar 

3/4 c. coconut 3/4 c. margarine, melted 
1/2 ec. chopped pecans 3/4 ce. light corn syrup 
3/4 c. oatmeal 1 pie shell 


Mix all ingredients; pour into unbaked pie shell. 
Cover edges of pie shell with foil and bake at 350° for 
60 minutes. Serve warm with vanilla ice cream. 
Tammy Trottier 


PECAN PIE 
3/4 ec. pecan meats 1 1/2 Tbsp. butter 
2 eggs, beaten lightly 1 ec. corn syrup 
1c. brown sugar 1 tsp. vanilla 


2713-86 7:3 


Mix sugar, butter, syrup and vanilla. Add to 
beaten eggs; then add pecans. Pour into shell with 
rich pastry. Bake at 375° for 40 minutes. May be 
served with whipped cream. 

Note: May substitute 1 1/2 tablespoons rum for 
vanilla. 

Paul P. Hinchey 


* EXTRA RECIPES  ** 
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Candy Testing 


Thermometer Test: Check candy thermometer in boiling water. If it doesn’t register 
212 degrees, add or subtract the same number of degrees in 
recipe. Always make sure candy thermometer is covered with 
liquid, not just foam. Clip it to the side of the pan after syrup 
boils. 


Cold-Water Test: Remove candy from fire. Drop a little syrup into small bowl of 
very cold, but not ice cold, water. Use a fresh cupful of cold 
water for each test. Form into ball with fingers, if possible. 


CANDY DEGREES STAGE COLD WATER TEST 
230-234 degrees Thread Syrup spins 2-inch thread 
when dropped from spoon 
Fudge, Fondant 234-240 degrees Soft Ball Candy will roll into soft 


ball but quickly flattens 
when removed from water 


Divinity, Caramels 244-248 degrees Firm ball Candy will roll into a firm 
ball but not hard ball 
which will not lose its 
shape upon removal from 
water. 


Taffy 250-266 degrees Hard ball Syrup forms hard ball, 
although it is pliable 


Butterscotch 270-290 degrees Light Crack Candy will form threads 
in water which will soften 
when removed from water 


Peanut Brittle 300-310 degrees Hard Crack Candy will form hard, 
brittle threads in water 
which will not soften 
when removed from water 


Caramelized Sugar § 310-321 degrees Caramelized Sugar first melts, then 
becomes a golden brown 
and will form a_ hard, 
brittle ball in cold water 


Copyright © 1978 Fundcraft Publishing, Inc. 


CAKES, COOKIES, FROSTINGS & CONFECTIONS 


PUMPKIN CAKE ROLL 


3 eggs 1c. sugar 

2/3 ec. pumpkin 1 tsp. lemon juice 
3/4 c. flour 1 tsp. baking powder 
1/8 tsp. ginger 1/2 tsp. salt 

1/4 tsp. nutmeg 1/2 tsp. cinnamon 

2 dashes cloves 1c. chopped nuts 


Beat eggs in large bowl at high speed for 5 
minutes. Gradually add sugar. Stir in pumpkin and 
lemon juice. In separate bowl, mix dry ingredients. 
Fold into pumpkin mixture and pour into greased and 
floured 15 x 10 x l-inch pan. Top with chopped nuts. 
Bake at 375° for 15 minutes. Turn out on towel 
covered with wax paper and sprinkled with powdered 
sugar. Roll like a jelly roll. Cool and unroll. 


Filling: 
1 c. powdered sugar 2 (3 oz.) pkg. cream 
4 Tbsp. butter cheese 


1/2 tsp. vanilla 
Beat all ingredients together and spread on 
cake. Re-roll and chill. Serves 8. 
Marilyn Jesperson 


CARROT CAKE 


2 ce. sugar 21/2 c. flour 

1 1/2 c.: oil 1 tsp. baking soda 

2 tsp. cinnamon 3c. grated carrots, 

1 tsp. vanilla loosely packed in cup 
4 eggs 


Mix sugar and oil. Add eggs, one at a time. 
Stir well. Add dry ingredients, carrots and vanilla. 
Stir well. Pour into prepared angel food pan and 
bake at 300° for 90 minutes. 
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Icing: 


1 box powdered sugar 1 sq. butter 
1 (8 oz.) pkg. cream 1 tsp. vanilla 
cheese 1 c. chopped pecans 


Mix well. If too stiff, thin with milk. 
Marilyn Jesperson 


NO EGGS CHOCOLATE CAKE 


11/2 e. flour 1c. sugar 
3 Tbsp. unsweetened 1 tsp. soda 
cocoa 1/2 tsp. salt 
1/3 c. salad oil 1 Tbsp. apple cider vinegar 
1 tsp. vanilla 1 ec. cold water 


Sift together dry ingredients. Pour oil, vinegar, 
water and vanilla into dry ingredients. Mix and pour 
into greased and floured 9 x 9-inch pan. Bake at 
375° for 25-35 minutes. 

Note: Does not make a layer cake. 


Fudge Frosting: 


1/2 ec. cocoa 1 tsp. vanilla 
1/3 c. margarine 1/3 c. very hot tap water 
pinch of salt powdered sugar 


Mix butter and water. Add cocoa and salt. Mix. 
Add vanilla. Add powdered sugar until of spreading 
consistency. 


Pat Pugh 

GINGERBREAD 
2 eggs 1/4 ce. brown sugar 
1/4 c. molasses 3/4 ec. butter 
1/2 tsp. soda 21/4 ¢c. sifted flour 
1/2 tsp. ginger 1 tsp. cinnamon 
1/2 tsp. nutmeg 1 tsp. baking powder 
1c. boiling water 1/2 tsp. allspice 


Add beaten eggs to sugar, molasses and melted 
butter. Add sifted dry ingredients; then add water. 
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Blend well. Bake in a square pan at 350° for 40 
minutes. Serve with whipped cream, sprinkled with 
sugar or vanilla ice cream, if desired. 

Beckie Moore 


WALDORF ASTORIA CHOCOLATE CAKE 


4 sq. semi-sweet 1/2 ce. shortening 
chocolate 2c. sugar 

2 eggs, beaten 2 tsp. vanilla 

2c. sifted flour 2 tsp. baking powder 

1 tsp. salt 1 1/2 c. milk 


1 1/2 ec. walnuts 


Melt chocolate over hot water and cool. Cream 
shortening. Gradually add sugar and cream until 
fluffy. Add eggs, melted chocolate and vanilla. Mix 
2 tablespoons of the flour with nuts. Stir remaining 
flour with the baking powder and salt. Add alter- 
nately with milk. Beat 1 minute. Bake in three 9-inch 
cake pans at 350° for 35-45 minutes. Remove from 
pans to cool on racks. 


UNCOOKED ICING 


1/4 c. butter 1 tsp. lemon juice or hot 
2 sq. semi-sweet coffee 
chocolate, melted and 1 1/2 c. powdered sugar 
cooled 1c. chopped walnuts 
pinch of salt 1 tsp. vanilla 


Mix and beat well. Should be fairly stiff, yet 
smooth and spreadable. Frost cooled cake. 


BUTTERCREAM FROSTING 


5 Tbsp. flour lc. milk 
lec. sugar 1c. cold butter 
1 tsp. vanilla 


Blend flour and milk together. Cook in double 
boiler over low heat until very thick, stirring con- 
stantly. Remove from heat and cool. Cream sugar and 
butter until fluffy and add vanilla. Beat together all 
ingredients; frost cake. Do not refrigerate. 

Jean Hopkins 
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FRUIT CAKE 


1 lb. butter 1 lb. dates 

2c. sugar 1 lb. walnuts 

8 eggs 1 lb. almonds 

1c. orange juice 1/2 lb. citron 

1 lb. currants 4c. flour 

1 lb. raisins 1 1/2 tsp. baking powder 
1 tsp. cloves 1 tsp. nutmeg 

1 tsp. cinnamon 


Cream butter and sugar. Beat eggs well. Sift 
dry ingredients together, including spices. Mix to- 
gether and add fruits, finely chopped. Bake in slow 
oven at 300° for 30 minutes. Then lower temperature 
to 250° for 2 hours. 


Place buttered wax paper in pans before pouring 


cake mixture in order to prevent burning. After tak- 
ing from oven, cool. Wrap in wax paper and white 
cloth. Store in covered dish for at least 2 weeks 
before serving. 

Francis Smith 


POPPY SEED CAKE 
1c. real butter 11/2 c. sugar 


Cream together. Mix together: 


1 pt. sour cream 1 tsp. baking soda 
Set aside. 

2 ec. flour 4 eggs, separated 

3 tsp. vanilla 2 0z. poppy seed 


Add egg yolks to butter and sugar. Add sour 
cream and soda. Then add flour, vanilla and poppy 
seed. Whip egg whites and fold together. Bake in 
an ungreased Bundt pan at 350° for 1 hour. 

Lea Vigil 


APPLE CAKE 


1/4 c. shortening 1/2 tsp. salt 
1 egg 2 ¢c. grated apples 
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1/2 tsp. nutmeg 1 tsp. baking soda 
1/3 ec. chopped nuts 2 Tbsp. boiling water 
3/4 ec. brown sugar 1/2 tsp. cinnamon 

1 ce. sifted flour 


Cream shortening and sugar. Add egg, then 
flour, salt, nutmeg, cinnamon and soda which has been 
mixed in the boiling water. Fold in the grated apple 
and nuts. Bake in a greased and floured 8 x 8-inch 
pan at 350° for about 30 minutes. Serve with whipped 
cream warm or may be served cold. 

Mrs. Larson 


SCRUMPTIOUS APPLE CRUNCH CAKE 


3 eggs 1/2 c. Karo light or dark 
3 1/2 c. whipped corn syrup 
topping (Cool Whip) 1 tsp. ground cinnamon 
2c. graham cracker 1 tsp. ground nutmeg 
crumbs 1 1/3 e. walnut pieces 
11/2 c. peeled coarsely 1 Tbsp. margarine or 
chopped apples butter, softened 


In large bowl, beat eggs with fork. Gently 
fold in whipped topping, graham cracker crumbs, 
1/4 of the corn syrup, cinnamon and nutmeg until 
blended. Pour into 9 x 9 x 2-inch greased pan. Mix 
remaining corn syrup, walnuts and margarine; spoon 
evenly over batter. Bake at 350° for 45 minutes or 
until cake springs back when lightly touched. Cool 
in pan. Serves 9. 

Kim Kelsch 


A CAKE THAT'S A BIG HIT! 


3c. flour 2c. sugar 

1 tsp. baking soda 1 tsp. cinnamon 

1 tsp. salt 3 eggs 

1 can crushed pine- 1 ce. chopped nuts 
apple, drained 1 1/2 ec. vegetable oil 

1 tsp. vanilla 2c. mashed bananas (4) 


Mix dry ingredients in large bowl. Make a well 
in the center. Add eggs, pineapple, oil, vanilla and 
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bananas. Stir (do not beat). Pour into greased and 
floured tube pan. Bake at 350° for 45 minutes. 
Young Miya 


POPPY SEED CAKE 


1 box Betty Crocker 4 eggs 
yellow cake mix with 1 ec. oil 
pudding 1 ec. water 

1 (3 3/4 oz.) pkg. 3/4 tsp. almond extract 
vanilla or French 2 Tbsp. poppy seed 


vanilla pudding 


Mix ingredients together until blended. Pour 
into greased and floured Bundt pan. Bake at 350° 
for 45 minutes or until cake tests done. Remove from 
oven; let set 5 minutes and remove from pan. Sprinkle 
with powdered sugar while still hot. 
Julie Palfreyman 


PUMPKIN ROLL 


3 eggs 1c. sugar 

2/3 ec. pumpkin 1 tsp. lemon juice 
3/4 c. flour 1 tsp. baking powder 
2 tsp. cinnamon 1/4 tsp. ginger 

1/2 tsp. nutmeg 1/2 tsp. salt 


Beat eggs; gradually add sugar, pumpkin and 
lemon juice. In another bowl, stir together dry in- 
gredients. Fold into the pumpkin mixture. Pour batter 
into a greased 16 x 11-inch pan lined with greased 
waxed paper. Bake at 375° for 13 minutes. Turn out 
onto a towel sprinkled with powdered sugar and remove 
waxed paper. Roll towel and cake together. Cool and 
unroll. 


Filling: 
1 c. powdered sugar 1 (8 oz.) pkg. cream 
4 Tbsp. butter cheese 


1/2 tsp. vanilla 


Beat until smooth. Trim hard crusts from cake 
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(if any) and spread with filling. Roll from small end 
into a roll. Refrigerate 1-2 hours before slicing. 
Joan Turpin 


ICE CREAM TAFFY 


3c. sugar 2 Tbsp. butter 

1c. boiling water 2 Tbsp. vinegar 

4 Tbsp. white corn flavoring of choice (root 
syrup beer, lemon, etc.) 


Mix sugar, water, syrup, butter and vinegar 
together. Wipe down sides of kettle. Cover and 
bring slowly to the boiling point. Remove cover and 
cook to the crack-stage (290°). Cool on buttered 
platters. Flavor as desired and pull. Add nuts, if 
desired. 

Kathy Anderson 


POPCORN CAKE 


1 (1 lb.) pkg. spice 1/2 c. margarine 
gumdrops 1 small can cashews 
I ie. orl 7-8 qt. popped popcorn 


1 (1 lb.) pkg. marshmallows 


Mix popped popcorn, gumdrops and nuts in 
large pan. Melt butter and oil in another pan. Add 
marshmallows and melt. Stir well. Pour marshmallow 
mixture over popcorn mixture and mix. Grease your 
hands and utensils for mixing. Place a layer of mix- 
ture in angel food pan and press firmly all around. 
Keep adding to pan and pressing firmly. Let cool and 
cut. ; 

Renae Hanes 


ENGLISH TOFFEE 


1 sq. butter 3 Tbsp. water 
1 sq. margarine 1 @. sugar 
chocolate chips or chopped nuts 


dipping chocolate 


Butter a 9-inch pan. Sprinkle chopped nuts 
over bottom. Mix all other ingredients, except 
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chocolate, in a heavy pan and cook on high heat until 
mixture turns amber in color. Pour over nuts. Let 
cool for 5 minutes. Top with chocolate. Let melt and 
spread. Break into pieces when cool. 

Linda Schmidt 


NEVER-FAIL FUDGE 


3 small pkg. chocolate 2c. chopped nuts 
chips 8 oz. marshmallows 
1/2 lb. margarine 


Mix in large bowl. Bring to boil in a saucepan: 


41/2 c. sugar 1 (13 oz.) can evaporated 
milk 


Stir constantly and boil over medium heat for 10 
minutes. Pour over ingredients in large bowl and mix 
well. Pour into a 13 x 9-inch buttered pan and cool. 
Cut into squares. Makes 5 pounds. 

SB. d. 


EASY FUDGE 


18 oz. chocolate chips 1c. coconut, chopped nuts, 
1 (14 oz.) can Eagle miniature marshmallows, or 
Brand condensed milk Rice Krispies 


1 1/2 tsp. vanilla 


In heavy saucepan over low heat, melt morsels 
with milk. Remove from heat. Stir in remaining ingre- 
dients. Spread evenly into wax paper-lined 8-inch 
square pan. Chill until firm. Turn fudge onto cutting 
board; peel off paper and cut into squares. Store 
loosely covered at room temperature. 

Also freezes well. 


May Kelly 
FUDGE 
2 sq. margarine 1 ec. cream (not milk) 
2 boxed powdered 2 (7 oz.) jars marshmallow 
sugar cream 


chopped nuts 
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Bring margarine, cream and powdered sugar to 
a boil in a heavy saucepan. Boil for 3 minutes, stir- 
ring constantly. Remove from heat and add marshmallow 
cream and nuts. 
— For Chocolate Fudge, stir in a 12-ounce bag 
of chocolate chips. 

For Peanut Butter Fudge, stir in a 12-ounce 
bag peanut butter chips or 2 cups peanut butter. 

Pour into buttered 9 x 13-inch pan to cool. 

Betty Sue Villeponteaux 


— RIBBON FANTASY FUDGE 
3c. sugar 1/2 c. peanut butter 
— 2/3 c. evaporated milk 3/4 c. margarine 
Co L307) 6 oz. semi-sweet chocolate 
7 oz. marshmallow chips 
cream 1 tsp. vanilla 


Combine 1/2 of the sugar, margarine and evap- 
orated milk; bring to a full rolling boil, stirring con- 
—  stantly. Boil 4 minutes over medium heat. Remove 
from heat and stir in chocolate chips. Add 1/2 of the 
marshmallow cream and 1/2 of the vanilla. Pour into a 
9 x 13-inch pan. 

Repeat the directions, using the other 1/2 of 
the ingredients and adding peanut butter in place of 
chocolate chips. Pour over first mixture. Cool at 
room temperature. Makes about 3 pounds. 

Joan Turpin 


— CARAMELS 
1 3/4 ce. corn syrup 1 tsp. vanilla 

ti 2c. sugar 1 1/2 sq. butter or mar- 
2c. light cream garine 


Mix sugar, corn syrup, butter and 1 cup of the 
— cream in a heavy pan; cook over low heat, stirring 
constantly, until sugar is melted. Cook slowly to soft- 
ball stage, stirring constantly. Add another 1/2 cup of 
—_ cream and cook to soft-ball stage again. Add remaining 
cream and cook to firm-ball stage. Add vanilla and 
follow steps, depending on what you want. 
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Caramel Squares: Add nuts. Turn into buttered 
pan and cool. Cut into squares and wrap. 

Turtles: Spread pecans on buttered cookie — 
sheet. Drop spoonful of caramel on each pecan. Melt 
chocolate chips or dipping chocolate and spread over 
turtles. Wrap. 

Peanut Butter Caramel: Spread caramel on 
buttered cookie sheet. Let cool slightly and spread with 
peanut butter (regular or crunchy). Roll like jelly 
roll and slice. Wrap. = 

Linda Strickland 


BAKED CARAMEL CORN ie 


1c. margarine 2c. brown sugar 
1/2 ce. corn syrup 1 tsp. salt 

1/2 tsp. baking soda 1 tsp. vanilla 

6 qt. popped corn 


Melt butter; stir in brown sugar, corn syrup _— 
and salt. Bring to a boil, stirring constantly. Boil 
without stirring for 5 minutes. Remove from heat. 

Stir in soda and vanilla. Gradually pour over popcorn, 
mixing well. Turn into a large roaster pan and bake 
at 250° for 1 hour, stirring every 15 minutes. Remove 
from oven and cool completely; break apart. Store in 
tightly covered container. 

Patty Buckley 


MICROWAVE CARAMEL POPCORN —<, 
1/2 tsp. salt 1c. brown sugar, packed 
1/4 ce. light corn syrup 1/2 c. margarine or butter ___ 
1/2 tsp. baking soda 3 qt. popped corn 


Have popcorn prepared and in a clean brown 
paper bag. Put first 4 ingredients into a microwave — 
bowl and cook for 3 minutes on high. Remove; stir 
in soda. Pour mixture over popcorn in paper bag. 
Close bag. Put into microwave and cook on high for oatay 
2 minutes. Remove and shake vigorously. Cook 
another 2 minutes on high; remove and shake vigor- 
ously. Cook last 2 minutes on high. Remove and pour 
popcorn out onto waiting waxed paper. Let cool. 

Enjoy! 

Beckie Moore 
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MERLA'S OATMEAL CHOCOLATE CHIP CAKE 


1 3/4 c. boiling water 1c. oatmeal 

1c. brown sugar 1c. white sugar 

1/2 c. margarine 2 eggs 

1 3/4 c. flour 1 tsp. soda 

1/2 tsp. salt 1 Tbsp. cocoa 

3/4 c. walnuts, chopped 1 (12 oz.) pkg. chocolate 
chips 


Pour boiling water over oatmeal. Let stand at 
room temperature for 10 minutes. Add brown and 
granulated sugar and margarine. Stir until margarine 
melts. Add eggs and mix well. Sift together remaining 
dry ingredients and add to sugar mixture. Mix well. 
Add 1/2 of chocolate chips. Pour batter into greased 
and floured 9 x 13-inch pan. Sprinkle walnuts and 
remaining half of chocolate chips on top. Bake at 350° 
for 40 minutes. 

Mary Cummins 


RED MYSTERY CAKE 


1c. butter 1 1/2 ec. sugar minus 
2 eggs 2 Tbsp. 
2 oz. red food coloring 2 Tbsp. cocoa 
Zz 1/2 e, plus. 2 Tbsp. 1 tsp. salt 
sifted cake flour 1c. buttermilk 
1 tsp. vanilla 2 tsp. vinegar 


1 tsp. baking soda 


Cream butter and sugar together. Add eggs and 
beat well. Make a thin paste of food coloring and 
cocoa; add to creamed mixture. Sift together flour 
and salt. Add to batter alternately with buttermilk. 
Blend in vanilla. Combine soda and vinegar; mix into 
batter immediately at low speed. Pour at once into 3 
greased paper-lined layer pans or oblong pan. Bake at 
350° for 45 minutes. Let cool and remove from pans. 

Jean Hopkins 


RED VELVET CAKE 


red food coloring 2 Tbsp. vinegar 


2 OZ. 
11/2 ¢. sugar 1 tsp. salt 
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1c. buttermilk 1 tsp. soda 


2 Tbsp. cocoa 1 tsp. vanilla 
1/2 ec. shortening 2 1/2 ce. cake flour — 
2 eggs 


Cream sugar, shortening and eggs. Make paste 
of cocoa and food coloring. Add to cake mixture. 
Mix salt and vanilla with buttermilk. Add alternately 
with flour to creamed mixture. Mix soda and vinegar; 
fold in. Do not beat. Divide batter between 2 greased — 
and floured 9-inch cake pans. Bake at 350° for 30 
minutes. 

Cindy 


CARROT CAKE 


3 c..flour 2c. sugar re“ 
2c. cold, cooked 11/2 ¢. oil 

carrots, mashed 2 tsp. baking powder ; 
2 tsp. baking soda 2 tsp. cinnamon — 


Mix together. Add: 
4 eggs 3/4 c. chopped walnuts 
Place in flat 11 x 14-inch baking pan and bake 
at 350° for 45 minutes. Top with cream cheese frost- — 
ing, if desired. 
Barbara Salabsky 


OVERNIGHT COFFEE CAKE 


24 Rhodes frozen rolls 1/2 c. brown sugar 
1 sq. margarine or 1/2 ec. chopped pecans ri 
butter, melted 1 large pkg. vanilla pudding 


(not instant) 


Grease angel food cake pan. Place rolls in pan. 
Pour melted butter over rolls. Mix together all dry 
ingredients. Sprinkle over rolls. Let rise overnight. __ 
Bake at 350° for 30 minutes. 
Debbie Kirkman 
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NEAPOLITAN FRIDGE CAKE 


1 pkg. strawberry jello 1 pkg. fudge marble cake 
mix 


Dissolve jello in 3/4 cup boiling water. Add 
1/2 cup cold water and set aside at room temperature. 
Mix and bake cake as directed. Cool for 20-25 minutes. 
Poke deep holes through warm cake. Space 1 inch 
apart. Pour jello into holes slowly and refrigerate. 


Frosting: 
1 pkg. Dream Whip 1 pkg. instant vanilla 
1 1/2 c. cold milk pudding 


1 tsp. vanilla 


In chilled deep bowl blend and whip topping 
until very stiff (3-8 minutes). Immediately frost 
cake and refrigerate. Serves approximately 15. 

Jen Hutchings 


BETTER THAN SEX CAKE HII 


1 box butter cake mix 4 eggs 

1/2 ec. vegetable oil 1/2 c. water 

1 (3 oz.) pkg. instant 1 (8 oz.) carton sour cream 
vanilla pudding 1 (6 oz.) pkg. semi-sweet 

1/2 ec. chopped nuts chocolate chips 


Combine first 6 ingredients and mix well. Fold 
in chocolate chips and nuts. Turn into greased and 
floured 10-inch tube pan. Bake at 350° for 60 minutes 
or until tests done. 


Frosting: 
1 sq. butter 1 ce. packed brown sugar 
1/4 c. evaporated milk 1/4 c. powdered sugar 


Melt butter in saucepan. Add brown sugar. 
Cook, stirring constantly, until bubbly. Add evapo- 
rated milk and cook, continuing to stir until mixture is 
smooth. Remove from heat; add sifted powdered sugar 
(enough to make spreading consistency). Spread on 
eke Wats St Warn - Betty Sue Villeponteaux 
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TURTLE CAKE 
1 box German chocolate cake mix 
Mix according to package directions. Pour 2 
cups batter into a 9 x 13-inch pan. Bake at 350° for 


15 minutes. Melt in top of double boiler: 


1 lb. caramels 1/2 sq. margarine 
1/2 c. evaporated milk 


Pour over top of cake. Sprinkle with: 


1 (12 oz.) pkg. choco- 1 ce. chopped nuts 
late chips 


Pour remaining batter over top and bake for 15 
minutes. 
Betty Sue Villeponteaux 


MAYME O'MAILIAS DARK FRUIT CAKE 


1 ec. brown sugar 1 1/4 c. water 

1/2 C8. 02.) pkg. raisins 1/2 pkg. Muscat seeded 
(seedless) raisins 

1/3 c. shortening 1 tsp. cinnamon 

l tsp. cloves 1/2 tsp. nutmeg 

1/2 tsp. salt 4 oz. diced citron 

8 oz. mixed fruit peel 4 oz. glaced red cherries 


1/2 e nuts 
Boil all together for 5 minutes. When cool, add: 


1 tsp. soda 2c. flour 
1/2 Tbsp. baking powder 


Bake at 350° for 1 hour. 

The recipe can be doubled, tripled, etc. to make 
as many cakes as you would like. With each increase 
in the recipe, decrease the total amount of soda and 
baking powder. (Do not use 3 or 4 times the amount 
of soda or baking powder.) 
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Hard Sauce: 


1/3 ec. sugar 1/4 ce. flour 
dash of salt 


Mix a little bit of cold water to sugar, flour 


and salt. Add 1 cup boiling water. Cook until clear, 
stirring constantly. Add extra water, if needed. Add: 


1/2 tsp. vanilla, almond, 1 Tbsp. butter 
lemon or combination extract 


Mary Cummins 


CARROT CAKE 


1c. flour 1 tsp. cinnamon 

1 tsp. soda 3/4 tsp. salt 

3 eggs 1 ec. crushed pineapple 
1 ec. sugar 1c. brown sugar 

1 1/2 ec. Wesson oil 1 1/2 tsp. vanilla 

1 ec. chopped nuts 3c. grated carrots 


Mix dry ingredients; add oil. Beat in eggs, one 
at a time, by hand. Add nuts, pineapple, carrots and 
vanilla. Bake at 350° for 70 minutes. Makes 2 loaf 
pans. 

Odee Ann Boehme 


COFFEE SPICE CAKE 


2c. sifted flour 4 tsp. baking powder 

1/2 tsp. salt 1/2 c. sugar 

2 eggs, well beaten 4 Tbsp. butter 

3/4 ce. milk 1/4 tsp. cinnamon or nut- 
1 tsp. vanilla meg 


Sift the flour, baking powder and salt together. 
Beat the eggs; add the melted butter and vanilla. Stir 
in the sifted dry ingredients alternately with the milk. 
Cover with blended mixture of: 


1 Tbsp. flour 6 Tbsp. brown sugar 


1 1/2 tsp. melted butter 1/4 tsp. cinnamon 
1/2 tsp. vanilla 
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Blend the flour, sugar and cinnamon with the 
melted butter and spread over the cake. One half cup 
nuts may be added with the sugar and flour. Bake at 
375° for 25 minutes. 

Beckie Moore 


FRUIT COCKTAIL CAKE 


2 eggs 2 tsp. soda 
1 1/2 ec. sugar 1 large can fruit cocktail 
pinch of salt 2c. sifted flour 


Mix together in bowl. Just stir. Bake at 350° 
for 45 minutes or until light brown. 


Sauce Mix: 
1 ce. sugar 2/3 c. evaporated milk 
1 sq. margarine (small can) 
1 tsp. vanilla 1/2 ec. chopped nuts 


1/2 ec. coconut 


Mix together and spread over cake. 
Maureen Edgel 


CHOCOLATE COFFEE CAKE 


1/2 ec. Crisco 2c. sugar 

2 eggs 1 ec. cold fresh coffee 
1c. milk 1 tsp. vanilla 

3/4 ce. cocoa 1 il baking powder 
2 tsp. baking soda 2c. flour 


Cream Crisco and sugar. Add eggs and blend 
well. Add coffee, milk and vanilla. Sift dry ingre- 
dients and add to mixture. Bake at 350° for 25-30 
minutes. Pour into greased and floured loaf pans or 
muffin tins. 

Barbara Salabsky 


CARAMEL LAYERED CHOCOLATE SQUARES 


14 oz. light caramels 6 oz. semi-sweet chocolate 
2/3 c. evaporated milk chips 

1 ec. chopped nuts 1 pkg. German chocolate 
3/4 c. melted butter cake mix 
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In heavy saucepan, combine caramels and 1/3 
cup evaporated milk. Cook over low heat, stirring con- 
stantly until caramels are melted. Set aside. Grease 
and flour 13 x 9-inch pan. 

In a large mixing bowl, combine cake mix, 
butter, 1/3 cup evaporated milk and nuts. Stir until 
dough holds together. Press half of dough into pre- 
pared pan. Reserve remaining dough for topping. 
Bake at 350° for 6 minutes. Sprinkle chocolate chips 
over baked crust. Spread caramel mixture over choco- 
late chips. Crumble remaining dough over caramel mix- 
ture. Return to oven and bake for 15-18 minutes. 

Linda Schmidt 


GRANOLA 
1 (18 0z.) box Wheaties 6 c. oatmeal 
or Raisin Bran 2 1/3°e., Yaisins 
1 1/2 ec. walnuts 1 ec. shredded coconut 
1c. wheat germ or (optional) 


Roman Meal cereal 
Mix together. Mix and heat to boil: 


1 1/2 ec. brown sugar 1/2 c. oil or shortening 
1 1/2 Tbsp. vanilla 1 1/2 ec. honey 


Pour boiling mixture over dry ingredients. 
Pour into two 13 x 9-inch cake pans and bake at 300° 
for 30 minutes, stirring frequently. Store tightly 
covered. 
Linda Strickland 


APLETS 
3/4 ec. apple juice 1/2 c. water 
2 Tbsp. gelatin 2c. sugar 


1 ec. chopped nuts 


Soak gelatin in cold water for 5 minutes. 
Add apple juice and sugar. Boil on medium heat for 
20 minutes. Pour into a shallow glass pan dipped 
in cold water. Add nuts on top and push down to 
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sink in. Set for 3 hours or overnight. Cut into 
squares and roll in powdered sugar. 
Use apricot nectar instead of apple juice for 


Cotlets. 

Chyrl Pierce 

SUGAR COOKIES 

3 1/4 c. sifted flour 1 tsp. soda 
1/2 tsp. salt 2 tsp. baking powder 
1/2 ec. butter 1 egg 
1c. sugar 1 tsp. vanilla 
1 tsp. nutmeg 1 c. sour cream 


Cream butter and sugar together; add soda, 
baking powder and salt. Blend well and add eggs, 
vanilla and nutmeg. Blend in flour and sour cream 
alternately. Dough should form a soft ball; roll out 
on a lightly floured board to about 1/4-inch thickness 
and place on lightly greased cookie sheet. Bake at 
450° for 8-10 minutes. 

Patty Buckley 


CHOCOLATE CHIP COOKIES 


2c. brown sugar 2c. white sugar 

2c. butter 4 eggs 

1 tsp. salt 2 tsp. baking powder 

2 large pkg. chocolate 1 tsp. baking soda 
chips 4c. flour 

2 tsp. vanilla 2c. nuts 


3c. oatmeal 


Cream butter and sugar. Add eggs and beat 
well. Add salt, baking soda, baking powder and 
vanilla. Mix well. Stir in flour and oatmeal. Add 
chocolate chips and nuts. Refrigerate overnight. Mold 
into golf ball-size balls. Put on ungreased cookie 
sheet about 2 inches apart. Flatten slightly. Bake at 
400° for 6-8 minutes. Let cool before removing. 

Yields 75-100. 

Linda Strickland 
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LEMON SQUARES 


1c. soft butter dash of salt 

1/2 c. powdered sugar 2c. flour 

4 eggs, well beaten 2c. sugar 

1/4 ec. flour 6 Tbsp. lemon juice 


Combine butter, salt, powdered sugar and 2 cups 
flour. Mix well and press into 9 x 13-inch pan. Bake 
at 350° for 15 minutes. Cool. Mix eggs, sugar, 1/4 
cup flour and lemon juice. Pour over cool crust. Bake 
at 350° for 25 minutes. Cool slightly and cut into 
squares. 

Francis Smith 


DELICATE BUTTER COOKIES 


21/2 ce. plus 1 Tbsp. 3/4 tsp. baking powder 
flour 1c. butter (room temper- 
2/3 c. sugar ature) 
1 tsp. lemon 1 tsp. vanilla 
1 egg 


Cream butter with sugar and egg. Sift dry 
ingredients together. Add flavorings to batter mix- 
ture. Add dry ingredients in 2 or 3 portions and 
mix well. Cover and refrigerate dough for 1 hour. 
Remove 1/3 at a time; roll out 1/16 inch thick and cut 
as desired. Place cookies on ungreased baking sheet 
and bake at 425° for 4-5 minutes or until light golden 
color. Cool. Frost and decorate as desired. 

Makes 7 dozen 2 1/4-inch cookies. 


Rocky Davis 
TORDILLIES 
(Christmas Cookies) 
10 c. flour 1 Tbsp. salt 
21/2 ce. sugar 3 tsp. baking powder 
7 eggs 1 ce. olive oil 


1 ce. white or red wine 


Mix flour, salt, sugar and baking powder. 
Add eggs, olive oil and wine. Mix well. Roll out 
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dough about 3 inches thick and cut into little pieces. 
Fry in deep olive oil until lightly brown. Put honey in 
a pan and heat at low flame. Dip Tordillies in. 

Esther Anselmo 


CHOCOLATE CHIP COOKIES 


3/4 c. butter, 3/4 c. sugar 

softened 1/2 tsp. vanilla 
1 egg 1 ce. semi-sweet chocolate 
1 1/2 c. flour chips 


1/2 c. hazel nuts, chopped 


Preheat oven to 350°. Grease 2 cookie sheets. 
In large mixing bowl, cream butter with sugar at me- 


dium speed until light and fluffy. Add egg and vanilla. __ 


Add flour and blend well. Fold in chips and nuts. 
Drop dough by rounded teaspoonfuls 2 inches apart 
onto sheets. Bake 20 minutes. Cool on wire rack. 
Makes 3 dozen. 
Debie Dipo 


COCOA DROP COOKIES 


6 Tbsp. butter 3 eggs 

1 ie. sugar 1 Tbsp. milk 

2e¢. flour 1/3 tsp. salt 

3 Tbsp. cocoa 2 tsp. baking powder 
2 tsp. vanilla 


Cream butter; slowly beat in blended sugar 
and cocoa. Add well-beaten eggs. Add sifted dry in- 
gredients alternately with milk and vanilla. Blend well. 
Drop by teaspoon on oiled baking sheet, allowing room 
to spread. Sprinkle chopped nuts or sugar over top 


or add half an English walnut to each cookie, if desired. 


Bake at 325° for 8-10 minutes. 
Beckie Moore 


CHEWY COCONUT BARS 


(Shortbread) 
3 Tbsp. sugar 1 1/2 c. flour (white or 
3/4 ce. butter whole wheat) 
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Mix and pat into 9 x 13-inch pan. Bake at 
375° for 15 minutes. 


Coconut Topping: 


3 eggs 1/2-1 c. chopped nuts 
1 1/2 ec. coconut 1/2-1 ¢c. chocolate chips 
1 1/2 ec. sugar 


Beat eggs; add to rest of the ingredients and 
mix well. Spread on top of baked shortbread. Bake 
at 375° for 20-25 minutes. 
Marion Wilson 


CRESCENT POWDERED COOKIES 


2 sq. butter 1/3 c. sugar 
2 Tbsp. water 2 tsp. vanilla 
2c. flour 1 ec. chopped nuts 


Cream sugar and butter until fluffy. Add re- 
maining ingredients. Shape in crescents and bake at 
325° for 15 minutes. Roll in powdered sugar while 
warm. 

Betty Sue Villeponteaux 


SUGAR COOKIES 


1c. butter 1 1/2 tsp. baking powder 
1 1/4 c. sugar 1 tsp. salt 

2 eggs 2 tsp. orange juice 

4c. flour 2 tsp. vanilla 


Cream sugar and butter together. Add eggs, 
one at a time. Mix flour, baking powder and salt. 
Combine with sugar mixture. Add flavorings and mix 
well. Roll out on floured surface and cut. Bake at 
375° for 10-12 minutes. 

Betty Sue Villeponteaux 


SUGAR COOKIES 


3c. flour 1 ec. shortening 
1 tsp. baking powder 3 eggs 
1/4 tsp. salt 1 tsp. vanilla 


1 1/4 ec. sugar 
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Sift all dry ingredients together. Add shorten- 
ing. Mix until like bread crumbs. Add eggs and fla- 
voring. Mix; roll out and cut into desired shapes. 
Bake at 375° for 8 minutes. 

Maureen Edgel 


CHRISTMAS ROLL-OUT BUTTER COOKIES 


1c. butter 1c. sugar 
2 eggs 1 1/2 tsp. vanilla 
3c. flour 1 tsp. salt 


1 tsp. baking powder 


Cream butter and sugar until fluffy. Add well- 
beaten eggs and vanilla. Sift in flour, salt and baking 
powder. Mix thoroughly until dough leaves side of 
bowl. Chill 30 minutes in refrigerator. Roll out on 
floured board to desired thickness and cut out. Bake 
at 350° for 10-12 minutes. 

Yields approximately 3 dozen cookies. 

Barbara Salabsky 


7-LAYER COOKIES 


1 sq. melted butter 1 small pkg. butterscotch 

1 ec. coconut chips 

1 can sweetened con- 1 small pkg. chocolate chips 
densed milk 1/2 c. walnuts 


2 ce. crushed vanilla wafers 


Layer as follows in 8 x 8-inch pan: butter, 
wafers, coconut, chocolate chips, butterscotch chips, 
condensed milk and walnuts. Bake at 350° for 25-30 
minutes. Cut into squares. 

Joyce Ottaway 


CHEESE BARS 


1 box cake mix (any 1 sq. margarine, softened 
flavor) 1c. nuts 
1 egg 


Mix together and mash into bottom of 13 x 9-inch 


pan. Mixture will be crumbly. 


= 96- 


3 eggs 1 (8 oz.) pkg. soft cream 
1 box powdered sugar cheese 


Beat together until well blended. Pour on top 
of crust mixture. Bake at 350° for 30-49 minutes. 
Betty Sue Villeponteaux 


CREAM CHEESE COOKIES 


1 (3 oz.) pkg. cream 3 Tbsp. sugar 

cheese, softened 1 tsp. vanilla 
1/2 c. margarine 1c. finely chopped nuts 
1 1/2 ec. flour powdered sugar 


Beat cream cheese and margarine until fluffy 
and light. Add sugar and vanilla. Mix well. Stir in 
flour and nuts. Shape into rolls and wrap in wax 
paper. Refrigerate overnight. Slice thin. Place on 
lightly greased cookie sheets. Bake at 300° for 
7-10 minutes. Roll in powdered sugar. 

Betty Sue Villeponteaux 


RAISIN-FILLED REFRIGERATOR COOKIES 
(Good for Holidays) 


Cookie Dough: 


2c. shortening 2 Tbsp. milk 
2c. white sugar 2 tsp. vanilla 
1 ce. brown sugar 1 tsp. salt 
4 eggs 6 c. flour 


2 tsp. baking soda 


Cream shortening; add sugars and beat in 
eggs, milk and vanilla. Sift together flour, salt and 
soda. Add to creamed mixture in thirds, beating well 
after each addition. Makes a thick dough. Shape 
into 2 1/2-inch rolls. Wrap in plastic wrap and refrig- 
erate overnight. 


Filling: 
1 small can crushed 1/2 ec. raisins, ground 
pineapple (undrained) (medium grind) 
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1c. chopped nuts 1 beaten egg 

(almonds or walnuts) 1 Tbsp. vanilla 
3/4 ce. sugar pinch of salt — 
1 Tbsp. margarine or butter 


Cook on low heat until thick, stirring fre- 
quently. Make the same day as dough. Store in re- 
frigerator overnight. 

To bake, slice roll of chilled dough into 1/4- 
inch slices. Place on ungreased cookie sheet. Top with-— 
1/2 teaspoon Raisin Filling. Place another slice on top 
of filling. Do not pinch together, the baking will take 
care of the sealing. Bake at 375° for 10 minutes. Re- 
move from sheet while still warm. Can be decorated or 
left plain. 

Alma Walker 


RAISIN-FILLED COOKIES 


Cookie Dough: — 
lc. sugar 2 tsp. cream of tartar 
1/2 ec. milk 1 tsp. vanilla = 
1c. butter 1 egg 
1 tsp. soda 2 1/2 e. Hour 


Cream shortening and sugar. Add egg and beat ™ 
well. Add dry ingredients alternately with milk. Chill 
well, preferably overnight. 


Any favorite sugar cookie dough may be used. == 
Filling: 

1/2 c. sugar 1c. ground raisins 

1/2 c. water 1 c. chopped nuts r 1 


1 Tbsp. cornstarch 


Mix raisins, nuts and water. Mix cornstarch _ 
and sugar; add to raisin mixture. Cook until thickened. 

Roll out Cookie Dough and cut with round 
cookie cutter (cookies almost double in size while es 
baking). Place 1 teaspoon filling in middle of cookie. 
Cover with another cookie round and press around the 
edges. Bake at 375° for 12 minutes or until light 
brown. 

Linda Strickland 
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LEMON BARS 


2c. flour 1c. butter 

1/2 c. powdered sugar 4 eggs 

2c. sugar 1/2 tsp. baking soda 
7 Tbsp. lemon juice 4 Tbsp. flour 


Mix 2 cups flour, butter and powdered sugar. 
Knead by hand and press into greased 11 x 7-inch 
pan. Bake at 350° for 30 minutes. Remove from 
oven. Mix eggs, sugar, baking soda, lemon juice and 
4 tablespoons flour. Spread over first layer. Return 
to oven and bake 25 minutes or until second layer is 
set. Must not be runny. Remove and cool. Sprinkle 
top with powdered sugar. 

Brenda Helfgott 


BUTTERMILK BROWNIES 


2c. sugar 2 «. flour 

4 Tbsp. cocoa 1 c. cold water 
1/2 c. margarine 1/2 c. salad oil 
1/2 ec. buttermilk 1 tsp. soda 

2 eggs 


Mix sugar, flour and cocoa. Set aside. Bring 
to a boil cold water, margarine and salad oil. Pour 
over dry ingredients and beat until creamy. Add 
buttermilk, soda and eggs. Mix well. Bake at 350° 
for 18 minutes and frost. 


Frosting for the Brownies: 


1/2 c. margarine 1/4 ec. cocoa 
1/2 c. buttermilk 1 box powdered sugar 
1/2 tsp. vanilla nuts (optional) 


Bring margarine, cocoa and buttermilk to a 
boil. Add powdered sugar, vanilla and nuts. 
Rose Negrete 


GINGERSNAPS 
1c. sugar 2c. flour 
1/4 ec. molasses 1 tsp. cinnamon 
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1 tsp. ground cloves 1/4 tsp. salt 
3/4 c. butter 1 tsp. ginger 
1 egg 2 tsp. baking soda 


Cream butter and sugar. Add molasses and egg. 
Mix until light colored. Add dry ingredients and mix 
well. Roll into walnut-size balls and roll in a bowl of 
sugar. Place on lightly greased cookie sheet. Bake 
at 350° for 8-10 minutes. 
Janice Plummer 


SCALILLES 
(Christmas Cookies) 
10 c. flour 8 eggs 
2c. sugar 2 tsp. salt 
1c. olive oil 1/6 c. water 
honey 


Mix all ingredients, except honey and olive oil, 
together in large bowl to form dough. Roll out dough 
on lightly floured board until very thin. Cut into 
strips and fry in deep olive oil until light brown. Dip 
in honey and dry on racks. 

Honey may be heated in saucepan over low heat. 

Esther Anselmo 


LEMON MELT-AWAYS 


1c. flour 2 sq. margarine, softened 
2/3 c. cornstarch 1/3 ec. powdered sugar 
3 Tbsp. pure lemon 1/3 sq. butter 

juice 


Mix flour, margarine, cornstarch and powdered 
sugar. Roll into small balls. Place on cookie sheet 
and press flat. Bake at 325° until edges start to 
brown. Ice with lemon juice, 1/3 square butter and 
enough powdered sugar to make a smooth spreading 
consistency. 

Betty Sue Villeponteaux 


CONGO BARS 


2 3/4 c. cake flour 1 lb. brown sugar 
1/2 tsp. salt 1c. nuts, chopped 
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1 tsp. vanilla 
2 1/2 tsp. baking 
powder 


Mix ingredients in large bowl. 
into a greased and floured 9 x 13-inch pan. 


at 350° for 30 minutes. 


PUMPKIN 
2/3 ec. shortening 
2 eggs 
2 tsp. soda 
1/2 ec. milk 


1 ec. chopped nuts 
2c. pumpkin 
2 tsp. cinnamon 


2/3 c. margarine, melted 

3 eggs 

1 (12 oz.) pkg. chocolate 
chips 


Press mixture 
Bake 


Betty Sue Villeponteaux 


COOKIES 

3c. sugar 

5 ec. flour 

1 tsp. salt 

2 tsp. vanilla 

2-3 ec. chocolate chips 
2 tsp. nutmeg 


Combine all ingredients and drop by teaspoon 


onto greased cookie sheets. 
minutes. 


Bake at 375° for 10 


Rocky Davis 


APPLE COFFEE COOKIES 


2 eggs 

1c. sugar 

1c. coffee 

pinch of salt 

4 tsp. baking powder 


Mix eggs, oil and sugar. 
and coffee; add to egg mixture. 
Drop by teaspoonfuls on lightly greased 
Bake at 375° for 10-15 minutes. 


and raisins. 
cookie sheet. 


1 ¢e. Crisco or oil 
1c. applesauce 
2 tsp. cinnamon 
4c. flour 

1 e. raisins 


Mix applesauce 
Add dry ingredients 


Esther Anselmo 


SOFT OATMEAL COOKIES 


2c. sugar 

2 eggs 

2c. rolled oats 

1 tsp. baking soda 
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1 tsp. cinnamon 
1 tsp. nutmeg 
1 ec. raisins 

1 ec. shortening 
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1/2 ec. milk 1 tsp. cloves 
1/2 tsp. salt 2c. flour 
1 tsp. allspice 1/2 c. nuts 


Cream together sugar and shortening. 


and milk; mix well. 


Add eggs 


Then add rolled oats and mix in 


dry ingredients. Stir in raisins and nuts. Drop out 
onto greased cookie sheet and bake at 375° for 10 
minutes or until lightly browned. Makes 3-4 


11/2 ec. flour 


Pat Simonsen 


LEMON COCONUT SQUARES 


1/2 c. butter 2 eggs 
1c. walnuts, chopped 1 ec. brown sugar 


1 1/2 ec. powdered 


sugar 


1 Tbsp. butter 
juice and rind of 


dozen. 


3 Tbsp. brown sugar 


1 lemon 


Mix flour, 3 tablespoons brown sugar and butter 


until crumbly. 


300° for 10 minutes. Beat eggs well and add 


walnuts and 1 cup brown sugar. 


Press into 9 x 13-inch pan and bake at 


coconut, 


Spread over the 


baked mixture and return to oven for 20 minutes more. 
Mix powdered sugar, butter, lemon juice and rind. 

Spread this frosting over the cookies while hot and cut 
into squares. 


Francis Smith 


NO-BAKE CHOCOLATE COOKIES 


2c. sugar 3 Tbsp. cocoa 

1/2 c. milk 1 tsp. salt 

1 sq. margarine 1 tsp. vanilla 

3c. oats 1 ec. coconut (optional) 


1/2 e. nuts 


Combine sugar, milk, butter, cocoa and salt in 
Bring to a boil. Boil for 1 minute. Re- 
heat. Stir in oatmeal, vanilla, nuts and 


saucepan. 
move from 
coconut. 

until firm. 


Drop from spoon onto wax paper. 


Kathy Anderson 
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Let set 


SNICKERDOODLES 


1/2 c. butter 3/4 c. sugar 

1 egg 1 2/3 c. flour 

1 egg yolk 1/2 tsp. nutmeg 

1/2 tsp. baking soda 1/2 c. chopped walnuts 


1/2 ec. raisins 


Cream butter and sugar. Beat in egg and egg 
yolk. Sift flour, soda and nutmeg. Mix into batter. 
Fold in nuts and raisins. Drop onto buttered cookie 
sheet; sprinkle with sugar and cinnamon. Bake at 
375° for 10-12 minutes. 

Margaret Dansie 


EASTER COOKIES OR BREAD 


2c. sugar 1c. shortening 

6 eggs 1 tsp. salt 

4 tsp. baking powder milk (enough to make 

1 tsp. vanilla dough-like bread; approx- 
8 c. flour imately 2 c.) 


Sift flour; mix in sugar and shortening to- 
gether. Beat eggs in a bowl and add to flour mixture 
along with milk, a little at a time. Add salt, baking 
powder and vanilla. Mix well like bread. Get 6-8 
eggs; wash and dry the eggs well. Get a handful of 
dough and roll it thin like pie crust. Place the egg 
in the center and cover with dough. Bake at 350° 
for 15-20 minutes or until lightly browned. When cool, 
frost them. 

You can make cookies out of these and frost 
them in case you don't want to use the eggs. 

Esther Anselmo 


PUMPKIN-CHOCOLATE CHIP COOKIES 


2c. flour 1 ec. quick or old-fashioned 
1 tsp. baking soda oats (uncooked) 

1 tsp. cinnamon 1/2 tsp. salt 

1 ce. butter 1c. brown sugar 

1 ec. sugar 1 egg 

1 tsp. vanilla 1 ec. solid pack pumpkin 

1 e. chocolate chips 
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Preheat oven to 350°. Combine flour, oats, 
baking soda, cinnamon and salt. Cream butter; grad- 
ually add sugars, beating until light and fluffy. Add __ 
slightly beaten egg and vanilla. Mix well. Alternate 
additions of dry ingredients and pumpkin, mixing well 
after each addition. Stir in chocolate chips. Spoon onto 
greased cookie sheet. Bake 20 minutes or until lightly 
browned. 


Debie Dipo 


** EXTRA RECIPES ** 
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1c. whole milk 


lc. sour milk 


1c. sweet milk 


1 c. sour, heavy 
cream (for sour 
milk recipe) 
lc. sour, thin 
cream (for sour 
milk recipe) 
lc. butter or 
margarine 

(for shortening) 


1 1-0z. square 
unsweetened 
chocolate 


1 T. cornstarch 
(for thickening) 
1T. flour 

(for thickening) 


Substitutions 


Ya c. evaporated milk 
and % c. water 

Y% c. condensed milk 
and '2 c. water (reduce 
sugar in recipe) 

4T. powdered milk and 
lc. water. 

4T. nonfat dry milk plus 
2t. shortening and 1 c. 
water 


1c. sweet milk and 1T 
lemon juice or vinegar 
1c. sweet milk mixed 
with 1 T. lemon juice or 
1T. vinegar or 1 % t. 
cream of tartar 


1c. sour milk or 
buttermilk plus 1% t. 
baking soda 

¥ c. butter and % c. 
milk 


3T. butter and % c. 
milk 


4/5 c. bacon fat 
(clarified), increase 
liquid in recipe % c. % 
c. chicken fat (clarified), 
increase liquid in recipe 
% c.) 

7/8 c. cottonseed, corn, 
nut oil (solid or liquid) 
7/8 c. lard and salt 

¥2 c. suet and salt 
(increase liquid in recipe 
% c.) 

3 T cocoa plus 2 T. 
shortening 


2T. flour (approx.) 


Ye to ¥% T. cornstarch or 
1T. minute tapioca or 1 
whole egg, 2 egg whites 
or 2 egg yolks 


lc. sifted lc. minus 2T. sifted 
cake flour all-purpose flour 
lc. sifted all- 1c. plus2T. sifted cake 
purpose flour flour 
1 whole egg 2 egg yolks, plus 1 T. 
water (in cookies, etc.) 
or 2 eggs yolks (in 
custards, etc.) 
1c. canned 1 %c. cut-up fresh 
tomatoes tomatoes, simmered 10 
min. 
lc. molasses 1c. honey 
lc. honey ¥% c. sugar plus % c. 
liquid 
lc. granulated 1 %c. brown sugar or 1 
sugar Y2 c. powdered sugar 
1 t. baking Y% t. baking soda plus 2 
powder t. cream of tartar 
1 lb. cornmeal 3 cups 
1 lb. cornstarch 3 cups 
1 lemon rind 1 Tbsp. grated 
3-4 med. oranges lcup 
1 orange rind 2 Tbsp. grated 
23 soda crackers 1 cup crumbs 
15 graham crackers 1 cup crumbs 
Sizes of Cans 
No. 1 can 1 % cupfuls used for 
baked beans, meats, 
soups, fruits, vegetables. 
No. 1 (tall) 2 cupfuls 
No. 2 can 2 % cupfuls used for 
beans, peas and corn. 
No.2 %can 3% cupfuls used for 
tomatoes, spinach, 
beets and pumpkin. 
No. 3 can 4 cupfuls 
No. 10 can 1 gallon used for both 
fruits and vegetables. 
No. 5 can 7 cupfuls (almost 


gallon) used for fruit 
juice. 
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DESSERTS 


PINEAPPLE WAFER DESSERT 


1 large box vanilla 3/4 c. butter 
wafers, rolled fine 2c. drained crushed 

4 c. powdered sugar pineapple 

4 eggs 1 pt. whipped cream 


Put half of the vanilla wafers into a 9 x 13-inch 
pan. Cream butter and 1 cup of the powdered sugar 
with 1 egg. Beat until light. Repeat until all the 
sugar and eggs are added. Be sure they have been 
creamed very light. Pour mixture over wafers; add 
drained pineapple and top with whipped cream to which 
you add: 


1 tsp. vanilla about 1/2 cup sugar 
Sprinkle remaining wafers on top. Chill for at 
least 6 hours. 
Pat Simonsen 
RHUBARB DELIGHT 


Crust: 


1 ec. flour 2 Tbsp. sugar 
1/2 ec. melted butter 


Mix together. Press into 9 x 9 x 2-inch pan. 
Bake at 375° for 20 minutes. 


Filling: 
1 1/2 c. sugar 3 egg yolks, beaten 
2 1/2 ec. rhubarb 2 Tbsp. flour 


red food coloring 


Cook until slightly thickened and pour over 
cooled crust. 


Topping: 
3 egg whites, stiffly 1/3 c. sugar 
beaten 
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Spread over filling. Bake at 350° for 15 minutes 
or until lightly browned. 
Jean Hopkins 


CHEESECAKE 
Filling: 
1 (8 oz.) pkg. cream 3/4 c. sugar 
cheese 2 egg whites 
1 (3 oz.) pkg. cream pinch of salt 
cheese 2 tsp. vanilla 
Crust: 
14 graham crackers ' 1/4 ¢. soft butter 


Crust: Crush crackers and combine with butter. 
Pat into pie tin. 

Filling: In large bowl blend ingredients until 
smooth and creamy. Pour into prepared pie tin and 
bake at 350° for 20 minutes. Cool 5 minutes and top 
with the following blended ingredients: 


1 (8 oz.) carton sour 1/4 c. sugar 
cream 2 tsp. vanilla 


Pour over top of cooled filling and return to 
oven for 10 minutes. 
Patty Buckley 


GERMAN CHEESE CAKE 


Crust: 
11/4 c. flour 1/4 ec. sugar 
1 tsp. baking powder 1/2 c. butter 
1 Tbsp. milk 2 egg yolks 


Mix together with pastry cutter and spread into 
a 9-inch spring-form baking pan. 


Cheese Filling: 


32 oz. cottage cheese 1 tsp. vanilla 
(small curd) 3 egg yolks 
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1 (8 oz.) pkg. cream 1 pkg. cheese cake helper 
cheese (optional: from Harmons 

1 1/2 c. sugar Deli area) 

1/2 tsp. lemon extract 


Mash cheese through fine sieve or use blender. 
Mix with other ingredients until smooth (blender or 
mixer). Pour into crust-lined pan. Bake at 300° for 
2-2 1/2 hours until golden brown. 
Brenda Helfgott 


JEWISH CHEESE CAKE 


Crust: 
1 1/4 c. graham 1/4 c. sugar 
cracker crumbs 4 Tbsp. butter 


Combine crust ingredients and pat into pie tin. 


Filling: 
1 lb. cream cheese 3 eggs 
1/2 c. sugar 1 tsp. vanilla 


Beat ingredients until creamy. Pour into pre- 
pared pie crust and bake in preheated 375° oven for 
20 minutes. Cool 15 minutes. Blend: 


1 pt. sour cream 1 tsp. vanilla 
1/4 c. sugar 


Spread on baked pie and bake at 475° for 5 
minutes. Cool to room temperature and keep in 
refrigerator. 

Patty Buckley 


ICE CREAM DELIGHT 
1 ec. coconut 2c. Rice Chex, crushed 
2/3 ec. brown sugar 1/2 ec. nuts 
1/2 c. melted butter 
Mix all together and put 2/3 of mixture in bottom 


of 9 x 13-inch pan. Spread 1/2 gallon of ice cream 
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over that and then top with remaining 1/3 of mixture. 
Keep frozen. Slice and serve. 
Rose Negrete 


JEANNE'S COOL DELIGHT 


1 sq. butter 1c. flour 
12 oz. Cool Whip 8 oz. cream cheese 
1/4 ec. powdered sugar 1 pkg. sliced walnuts 


instant lemon Jell-O pudding 


Mix butter and flour to form crust. Pat crust in 


a glass pan, adding a small portion of walnuts to crust. 
Bake at 350° for approximately 20 minutes. Cool. Mix 
softened cream cheese, Cool Whip and powdered sugar. 
If mixture is too stiff, add 1 egg. Pour a layer of 
eream mixture into crust. Mix pudding as directed. 
Pour entire contents over cream mixture. Top with 
remaining cream mixture. Sprinkle with walnuts and 
refrigerate overnight. 

Jeanne Greco 


OATMEAL CARMELITAS 


1c. flour 1/2 tsp. soda 
1c. instant rolled oats 1/4 tsp. salt 
3/4 c. melted butter 3/4 c. brown sugar 


Mix ingredients in large bowl to form crumbs. 
Press half of crumbs into bottom of pan. Bake at 350° 
for 10 minutes. 


1c. semi-sweet 1/2 ce. chopped nuts 
chocolate chips 


Sprinkle on baked crust. Mix together: 


3/4 c. caramel ice 3 Tbsp. flour 
cream 


Drizzle over top of chips and nuts. Sprinkle 
remaining crumbs over the topping and bake for 15-20 
minutes. Chill for easy cutting. Makes 24 bars. © 

Jan Christensen 
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O'FLAHERTY'S CHRISTMAS PLUM PUDDING 


2c. ground suet* 2c. bread crumbs 

2c. flour 2 tsp. baking powder 

2c. sugar 2c. currants 

1c. finely ground 1/4 tsp. cinnamon 
citron 1/4 tsp. nutmeg 

1/4 tsp. mace 1 tsp. salt 

1 ec. warm water (not 1c. fruit juice (any kind) 
hot) 


Mix all ingredients thoroughly, adding more 
water, if necessary, but dough should be very stiff. 
Fill a greased mold 2/3 full** and steam 5-6 hours. *** 

Make pudding at least a week before using and 
store in a cool place. Before serving, steam 1 hour. 
Serve with hard sauce. 

*Vegetable shortening may be used instead of 
suet. 

**A 3-quart double boiler insert with lid and 
wrapped in foil may be used, if you don't have a plum 
pudding mold. (Use 1/2 recipe, if you use a 3-quart 
pan.) 

***The pudding can be steamed in a pressure 
cooker according to the directions of the pressure 
cooker. The time in the pressure cooker is only 
50-60 minutes. 

Mary Cummins 


ZUCCHINI CRISP 


Crust: 
4c. flour 3 sq. butter or margarine 
1c. brown sugar 1c. white sugar 
Filling: 
4 ¢. zucchini 1c. sugar 
1/2 tsp. nutmeg 1/2 tsp. cinnamon 


Pat 1/2 of crust into pan. Bake at 350° for 5 
minutes. Peel zucchini and remove seeds. Cook 
zucchini with 3/4 cup of lemon juice until tender. Add 
sugar, cinnamon and nutmeg; pour into crust. Top 


2713-86 SA09- 


with remaining crust and bake at 350° for 45 minutes. 
After removing from oven, sprinkle with sugar and 
cinnamon. 

Lea Vigil 


HOMESPUN JELLY ROLL 


4 eggs, beaten 1 ec. sugar 
1 tsp. vanilla 1 c. flour 
1 tsp. baking powder 1/4 tsp. salt 


Beat eggs until thick and lemon colored. Grad- 
ually add sugar, beating until light and fluffy. Add 
vanilla. Mix flour, baking powder and salt. Add to 
egg mixture and beat until smooth. Grease and line 
15 x 10-inch pan with waxed paper. Bake at 375° for 
12 minutes. Turn at once onto a towel sprinkled with 
powdered sugar. Roll cake in towel. When cool, 
unroll and spread jelly on cake. Roll back up. 

Rose Negrete 


FRUIT SHERBET 


3 bananas : 3 oranges 
3 lemons 3c. water 
3c. sugar 3 egg whites, beaten stiff 


Boil water and sugar together for 10 minutes. 
Cool. Add banana pulp put through strainer. Add 
juice of oranges and lemons. Stir in stiffly beaten 
egg whites and freeze. Use hand freezer according 
to manufacturer's directions. 
Beckie Moore 


APPLE STRUDEL DESSERT 


1c. shortening 2 1/2 e. flour 
1/2 tsp. salt 


Cut shortening into flour until crumbly to make 
crust. Add 1 beaten egg yolk and enough milk to 
make 2/3 cup. Mix into flour and shortening to form 
a soft dough. Divide dough in half and set aside. 
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Filling: 


10 apples, peeled, 1c. sugar 
cored, and sliced cinnamon and butter to 
taste 


Toss apples, sugar and cinnamon together in 
bowl. Use butter to dot top of mixture. Take half 
of dough and roll out to fit cookie sheet. Thin and 
place on cookie sheet. Top layer with 1 cup crushed 
cornflakes and apple filling, dotting top with butter. 
Roll out remaining dough for top. Palce on top of 
filling and press down edges. Beat egg whites and 
brush over dough. Slit top twice crosswise. Bake at 
375° for 45-60 minutes. Brush top with thin layer of 
icing. 


Icing: 
3/4 c. powdered sugar enough milk to make thin 
1 tsp. vanilla icing 
Grace True 
MINI CHEESECAKES 
24 vanilla wafers 1 tsp. vanilla 
2 (3 oz.) pkg. cream 1 Tbsp. lemon juice 
cheese 1 (21 oz.) can cherry pie 
3/4 c. sugar filling (or other flavor) 


3 eggs 


Place 1 vanilla wafer in each of 24 cupcake 
papers (2-inch paper cups). Put the paper cups in 
muffin tins. Combine cream cheese with sugar, eggs, 
vanilla and lemon juice. Beat until light and fluffy. 
Spoon cream cheese mixture onto vanilla wafers to 2/3 
full. Bake at 375° for 15-20 minutes-or until set. 
Cool overnight in refrigerator. Just before serving, 
remove paper cups and place 1 tablespoon chilled pie 
filling on top. Garnish with whipped cream, almonds, 
or as desired. Makes 24 Mini Cheesecakes. 

Joyce Ottaway 
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PECAN TARTS 


Crust: 
1/4 lb. butter or 1 (3 oz.) pkg. cream cheese 
margarine 1 ce. flour 


Mix together; form 20 small balls and press into 
tiny muffin tins. 


Filling: 
1 egg, beaten 1 tsp. vanilla 
1 Tbsp. melted butter 2/3 ce. pecans, chopped 
or margarine very small 
3/4 ec. brown sugar pinch of salt 


Mix all ingredients and fill shells; bake 25 
minutes at 325°. Do not overbake. 
Joyce Ottaway 


CHOCOLATE AMARETTO MOUSSE 


1 (12 oz.) pkg. semi- 1/2 c. graham cracker 
sweet chocolate pieces crumbs 
1 (14 oz.) can sweet- 1/4 ec. water 
ened condensed milk 1/4 c. Amaretto liqueur 
5 Tbsp. butter 1 pt. whipping cream 


Bake crust of 1 cup of the chocolate pieces, 
3 tablespoons butter and graham cracker crumbs. Melt 
butter; add chocolate pieces and stir over low heat 
until they are melted and mixture is smooth. Add 
graham cracker crumbs and blend in well. Spread 
mixture over the bottom of a buttered spring-form 
pan or 9-inch buttered pie pan. (Cover sides well, if 
using a pie pan.) Place in freezer to set. 

In medium saucepan melt remaining chocolate 
pieces with remaining butter and condensed milk. 
When melted and smooth in texture, add water and 
cook for 5 minutes, stirring constantly to incorporate 
water. Then add Amaretto and continue to stir for 
another 5 minutes to incorporate liqueur. When mixture 
has thickened, remove from heat and place pan in cold 
water to cool to room temperature or cooler. 


Sap 1B 


When chocolate mixture has sufficiently cooled, 
beat whipping cream until stiff. Reserve 1/2 cup of 
the cream for garnish. Using a wire whisk, blend 
about 1 1/2 cups of the whipped cream into the choco- 
late mixture. Whisk chocolate mixture into the remain- 
ing beaten cream until blended. Remove crust from 
freezer and pour mixture into it. Spread evenly and 
garnish with reserved cream. Chill in refrigerator 
for at least 2-3 hours before serving. 

Serves 10-12. 

Chyrl Pierce 


BAKLAVA 
Nut Mixture: 
2c. walnuts 1c. pecans 
1 c. almonds 1 tsp. cinnamon 
1/2 tsp. ground cloves 1/2 c. sugar 


May be finely chopped by hand or chopped 
in a blender in small batches. 


Syrup: 
1c. water 2c. sugar 
1/2 c. honey zest of 1 orange 


In medium-sized bowl, mix nut mixture and set 
aside. Melt 2 cups of sweet butter. Preheat oven 
to 350°. 

Place 5 filo leaves in the bottom of a 13 x 9- 
inch pan. Butter each leaf as it is stacked with a 
pastry brush. Evenly sprinkle fifth layer with 4-5 
tablespoons nut mixture. Place 2 leaves on top; brush 
with butter. Sprinkle top layer with the same amount 
of nut mixture and repeat layers until nut mixture is 
done. Place remaining filo leaves on top, buttering 
every second layer until all leaves are used. Trim 
edges with a sharp knife. Score the top sheets into 
diamond shapes, using an up and down motion. 
Sprinkle top with water to prevent curling. Bake 45 
minutes to an hour; then turn off oven and let Baklava 
cool. When Baklava has cooled, pour hot syrup over 
the top. 
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Place ingredients for syrup in medium-sized pan 
and bring to a boil. Cook for 10 minutes. Let Baklava 
stand for several hours prior to serving in order to 
absorb syrup and to let the flavors develop. 


Serves 20-24. 


Note: Requires 1 pound filo leaves (strudel 


leaves). 


Chyrl Pierce 


ICE CREAM 


6 oz. strawberry jello 

2c. boiling water 

1 can Eagle Brand 
condensed milk 

1 can evaporated milk 

1 pt. whipping cream 


2c. strawberries (fresh or 
thawed, if frozen) 

3 bananas 

2c. sugar 

1 (6 oz.) can orange juice 
concentrate 


Put all together in freezer; add milk to fill line 
and freeze in ice cream freezer. Makes 4 quarts. 


Grace True 


HOMEMADE ICE CREAM 


3 large eggs 
2c. sugar 
4c. cream 


3.1/2 c. half and half 
1 Tbsp. vanilla 
fruit (optional) 


Beat eggs until foamy. Slowly add sugar while 
beating. Add cream, half and half and vanilla. Freeze 
in freezer for 1 hour; then put in ice cream maker 
(follow manufacturer's instructions). When adding 
fresh fruit, increase sugar by 1/2 cup; decrease vanilla __ 
to 1 teaspoon or none, if desired. Makes one 3-pound 


coffee can full. 


Linda Strickland 


OREO COOKIE FREEZE 


26 Oreo cookies 
1/2 gal. chocolate chip 
mint ice cream 


1 (8 oz.) can chocolate 
fudge topping 

1c. whipped topping 

1/2 c. melted margarine 
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Crush Oreo cookies and mix with melted mar- 
garine. Press mixture into 9 x 13-inch pan and 
freeze for 20 minutes. Slice ice cream 1/2 inch thick 
and layer on top of cookie mixture. Refreeze for 20 
minutes. Cover ice cream with chocolate fudge topping 
and freeze for another 20 minutes. Top with whipped 
topping and freeze again for 20 minutes. Cut into 
squares and serve. 

Grace True 


FRUIT COMPOTE 


1 sq. butter or 3 apples, pared and sliced 
margarine 1 (16 oz.) can pear halves 

3/4 c. brown sugar 1 (16 oz.) can peach slices 

3 tsp. curry powder 1 (20 oz.) can pineapple 

1 tsp. cinnamon chunks 

1 tsp. nutmeg 1 (16 oz.) can apricots 


Melt butter, sugar, curry and spices. Drain 
fruit and place in 3-quart casserole. Pour butter sauce 
over fruit. Bake at 325° for 1 hour. 

Judy Tilton 


COCOA RICE PUDDING 


2c. milk 1/2 c. sugar 
3-4 Tbsp. cocoa 1/2 tsp. salt 
2 ec. cooked rice 1/2 tsp. vanilla 


Heat the milk in a double boiler. Blend the 
sugar, cocoa and salt; stir with the rice into the 
hot milk. Cook until the mixture thickens. Remove 
from heat. Cool and add vanilla. Serve hot or cold. 
Beckie Moore 


CARROT PUDDING 


1c. grated carrots 1c. raisins 

1/2 ec. white sugar 1c. grated potatoes 
1/2 ec. shortening 1/2 ce. brown sugar 
1/2 c. currants 1c. nuts 

1 ce. flour 1 egg 

1/2 tsp. salt 1/2 tsp. soda 

1/2 tsp. cloves 1/2 tsp. nutmeg 


1 tsp. cinnamon 
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Mix together and steam for 3 hours or pressure 
cook for 1 hour. (A small glass bowl, set in a crock- 
pot with a little water works well.) 


‘ 


Sauce: 
1c. brown sugar 3 Tbsp. butter 
3 Tbsp. cornstarch 3c. water 
2 Tbsp. lemon juice 1 tsp. vanilla 


Mix sugar and cornstarch. Add water and stir 
until well mixed. Add butter and cook mixture until 
clear and thickened. Cool. Add lemon juice and 
vanilla. Pour over pudding and serve with whipped 
cream. 

Linda Strickland 


LEMON SURPRISE 


1 box Duncan Hines 4 eggs 
Lemon Supreme cake 1 sq. margarine 
mix 1 ec. water 
1 box Jell-O lemon 1/2-1 c. powdered sugar 
pie filling (instant) 1 can frozen lemonade 
(medium ) 


Mix cake mix, Jell-O pie filling, eggs, margarine 
and water. Bake at 350° for 30 minutes. Cut into 
squares while hot. Mix powdered sugar and frozen 
lemonade; pour over cake while still hot and put back 
into oven for 5 minutes. 

Betty Sue Villeponteaux 
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Helpful Cooking Hints 


Frozen gravies or sauces may be a little 
thicker after thawing than when they 
were freshly made. Adding a little 
appropriate liquid - milk, broth, bouillon 
or wine - will thin them to the desired 
consistency. 


For extra juicy, extra nutritious hambur- 
gers, add % cup evaporated milk per 
pound of meat before shaping. 


To ripen green pears, just place 2 or 3 in a 
brown bag, loosely closed, and store at 
room temperature out of direct sunlight. 


In making pickles, use white vinegar to 
make clear pickles and coarse salt that 
which comes in 5 pound bags. This is not 
rock salt. Avoid using iodized salt for 
pickle making. Most pickles are better if 
allowed to stand six weeks before using. 


Lemon jello dissolved in 2 cups of hot 
apricot nectar with 1 teaspoon of grated 
lemon added for zip makes a perfect base 
for jelled fruit salad. 


Put a tablespoon of butter in the water 
when cooking rice, dried beans, maca- 
roni, to keep it from boiling over. Always 
run cold water over it when done to get 
the starch out. Reheat over hot water, if 
necessary. 


A pair of scissors (not the fowl kind - they 
are heavy and awkward to handle) fine for 
slivering celery, onion, meats, and 
cheese. 


Never put a cover on anything that is 
cooked in milk unless you want to spend 
hours cleaning up the stove when it boils 
over. 


Anything that grows under the ground 
start off in cold water - potatoes - beets - 
carrots - etc. Anything that grows above 
ground, start off in boiling water - 
English peas - greens - beans, etc. 


To clean aluminum pots when they are 
stained dark, merely boil with a little 
cream of tarter, vinegar or acid foods. 


~ Baking powder will remove tea or coffee 
stains from china pots or cups. 


Learn where your fuse box and master 
cut-off switch is. If you know where the 
lever is to pull you can always cut the 
current off until a service man can come. 


Canned cream soups make excellent 
sauces for vegetables, fish, etc. Celery 
and lobster black bean or onion with 
cauliflower - tomato with lamb chops. 


Slip your hand inside a waxed sandwich 
bag and you have a perfect mitt for 
greasing your baking pans and casserole 
dishes. 


To reheat roast, wrap in aluminum foil 
and heat in a slow oven. 


Hard boiled eggs will peel easily when 
cracked and placed in cold water immedi- 
ately after taking out of the hot water. 


You can cut a meringue pie cleanly by 
coating both sides of the knife lightly with 
butter. 


When recipe calls for adding raw eggs to 
hot mixture, always begin by adding a 
small amount of hot mixture to the beaten 
eggs slowly to avoid curdling. 


To remove fish odor from hands, utensils 
and dish cloths, use one teaspoon baking 
soda to quart of water. 


To keep icings moist and to prevent 
cracking, add a pinch of baking soda to 
the icing. 


If soup tastes very salty, a raw piece of 
potato placed in the pot will absorb it. 


Pour water into mold and then drain 
before pouring in mixture to be chilled. 
Will come out of mold easier. 


When rolling cooky dough, sprinkle 
board with powdered sugar instead of 
flour. Too much flour makes the dough 
heavy. When freezing cookies with a 
frosting, place them in freezer un- 
wrapped for about 2 hours - wrap without 
worrying about them sticking together. 


Copyright © 1978 Fundcraft Publishing, Inc. 


BEVERAGES, SANDWICHES & MISCELLANEOUS 


SHRIMP COCKTAIL DRINK 


3 cans tomato juice 2 bottles Nalley cocktail 

3 or 4 cans shrimp sauce 

stalk of celery, chopped 2 Tbsp. horseradish sauce 
fine (add to taste) 

1 Tbsp. lemon juice 1/2 bottle ketchup 


Tabasco sauce to taste 


Mix all together and chill. 
Jean Hammond 


BANANA-BERRY FIZZ 


1 (10 oz.) pkg. frozen 1/2 c. orange juice 
sweetened straw- 1 banana, cut up 
berries, partially 1 (10 oz.) bottle lemon-lime 
thawed carbonated beverage 


Place strawberries, orange juice and banana in 
a blender. Cover and blend smooth. Stir in car- 
bonated beverage. Pour into glasses. Garnish each 
with a whole strawberry. Serve at once. 
Makes six 5-ounce servings. 
Joyce Ottaway 


SLUSH 
2 (3 oz.) pkg. jello 3c. sugar 
(of your choice) 1 (46 oz.) can pineapple 
1 can crushed juice 
pineapple 4-6 bananas (if desired) 


Dissolve jello with 1 cup boiling water. Add 
sugar; add 7 cups warm water. Stir. Add pineapple 
juice and 5 cups cold water. Add pineapple and 
bananas. (Raspberries or strawberries can be used, 
if desired.) Freeze solid before using (usually at 
least 24 hours). Mix with Sprite before serving. 

Pat Simonsen 
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LIME SLUSH 


1 (12 oz.) can frozen 3c. sugar — 
limeade, mixed accord- 8 c. water 
ing directions 


Mix all ingredients together and freeze overnight. 
Set out 2 hours before serving to soften. Just before 
serving, scrape with a fork to make into slush. In 
large punch bowl, add slush and 3 quarts Canada Dry = 
whiskey sour mix. 
Lindy Miles 


RASPBERRY PUNCH 


1 1/2 oz. Kool-Aid 1/2 c. orange juice 
brand unsweetened 1/4 e. lemon juice ry 
raspberry flavor 1 (12 oz.) can pineapple 

3/4 ce. sugar juice (1 1/2 c.) 


Dissolve Kool-Aid and sugar in 4 cups water. 
_Add juices; chill. Makes 1 1/2 quarts. 
Pat Pugh 


SPICY CRANBERRY PUNCH 


1/4 ec. red cinnamon 1 (6 oz.) can frozen limeade 
candies 1 (6 oz.) can frozen 

4c. water orange juice 

8 c. cranberry juice, chilled — 


Melt cinnamon candies in water in a small sauce- 
pan. Chill. At serving time, combine candy liquid 
and fruit juices in punch bowl. Stir to dissolve frozen 
concentrates. Makes 18 five-ounce servings. 

Pat Pugh 


PEACH CORDIAL 


10 lb. peaches 3 whole nutmeg =— 
3 cinnamon sticks 3 tsp. whole allspice 

2 tsp. juniper berries 8 c. whiskey or vodka 

3 lb. honey 


Peel peaches and cut into cubes. Place in large 
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kettle and bring to a boil with enough water to almost 
cover fruit. Cook for 30 minutes. Remove from heat 
and put through food mill or sieve. Return to kettle 
and add honey and spices. Bring mixture to a boil and 
simmer for 1 1/2 hours. Remove from heat; let cool. 
When room temperature, add whiskey or vodka. Pour 
into sterile quart jars or large glass containers. Let 
stand in cool place for 8-10 weeks so fruit can settle to 
the bottom of the jars. Pour liquid through dampened 
cheesecloth and return to clean jars. Let stand at least 
2 or more weeks before drinking. 

Cordial may still settle out some sediment, but 
it will not interfere with the taste of the liqueur. 

Chyrl Pierce 


BANANA SLUSH 
4c. sugar 6 c. boiling water 


Dissolve sugar in water and cool. Add: 


2 (12 oz.) cans orange 1 (46 oz.) can pineapple 
juice juice 
1 (12 oz.) can lemonade 5 mashed bananas 


Freeze. Add about 4 large bottles of 7-Up 
when serving. 
Lindy Miles 


PINK BUBBLY STUFF 


1c. sugar, dissolved 1 ce. lime juice 
in 2 ec. boiling water 1/2 ec. grenadine 
3c. unsweetened 3/4 fifth rum 
orange juice nutmeg (if desired) 


1 1/2 ec. unsweetened pineapple juice 


Mix all ingredients. Serve as a punch by 
adding ginger ale on a 1:1. 
Pour into freezer containers and freeze. Scrape 
with a spoon into a cup and serve 1/2 punch with 
1/2 ginger ale. 
It's wonderful stuff. 
Odee Ann Boehme 
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HOT CIDER CINNAMON PUNCH 


1/2 gal. apple cider 2 juice cans water 
1 large can frozen 1 cinnamon stick 
orange juice 


Combine ingredients and simmer 1/2 hour. 
Serve warm in mugs. 
Joyce Ottaway 
HOLIDAY DO-AHEAD PUNCH 
1 bottle cranberry 1 can frozen orange juice 
cocktail concentrate 


1 large can unsweetened pineapple juice 


Add 1 large bottle of fizz water when ready to 


serve. 
Joyce Ottaway 
QUICK PUNCH 
1 (12 oz.) can frozen 2c. sugar 
orange juice 20 c. water 
1 (12 oz.) can frozen 2 tsp. vanilla extract 
lemonade 1 tsp. almond extract 


Mix all ingredients together, making sure sugar 
is dissolved. Make ahead that day and put in freezer. 
It will be cold and slush by serving time. 

Makes 37 servings. 

Joyce Ottaway 


EGGNOG 
5 eggs 6 c. whole milk 
1/4 c. sugar 1/4 tsp. salt 


2 tsp. vanilla 


Beat the whites of the eggs to soft peaks. 
Add the yolks of the eggs and beat again. Add 
sugar, milk and vanilla in that order slowly; beat well. 
Sprinkle with nutmeg to taste. Makes 15 servings. 
Joyce Ottaway 
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HOT WASSAIL 


3 cinnamon sticks 5-10 whole cloves 
5 pieces ginger root 1 tsp. whole allspice 


Combine in a cloth bag. Boil cloth bag for 10 
minutes in: 


1 qt. water ~ 1c. sugar 


Cool for 30 minutes and remove cloth bag. 


Add: 
1 large can frozen 1 small can frozen lemonade 
orange juice 2 qt. apple cider 
Heat until warm. Keep warm over low heat. 
Margaret Dansie 
EDIBLE PEANUT BUTTER PLAY DOUGH 
1c. creamy peanut 1/4 ec. corn syrup 
butter powdered sugar 


1c. powdered milk 


Mix peanut butter, powdered milk and corn 
syrup together. Mix in enough powdered sugar to 
form a soft dough. Dough should be soft, but not 
sticky. 

Jolynn Cornia 


NON-EDIBLE PLAY DOUGH 


2c. flour 1c. salt 
1 tsp. alum powder 3 Tbsp. mineral or salad 
1 1/2 c. water oil 


Over low heat or boiling water, stir constantly 
until mixture is the consistency of thick mashed 
potatoes. When cool enough to handle, knead for a 
few minutes and use. Add food coloring, if desired. 
Store in tightly covered container or in plastic bag 
in refrigerator. 

Keeps kids busy for hours. 

Marion Wilson 
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TERMS USED IN COOKING 


APPETIZER — A small serving of food served before or as the 
first course of a meal. 

ASPIC — A transparent jelly, usually meat, which has been 
boiled down to become firm when cold. 

BATTER — A mixture of flour or liquid that can be beaten or 
stirred. 

BISQUE — A rich thick cream soup made from fish. 

BLANCH — To place fruits or nuts in boiling water to remove 
skins, also to dip vegetables in boiling water in preparation for 
freezing, canning or drying. 

BOUILLABAISE — A chowder made from several varieties of 
fish and wine. 

BOUILLON — Clear soup made from lean beef. 

BRAISE — To brown meat or vegetables in hot fat, then to cook 
slowly in small amount of liquid. 

CARAMEL — Burnt sugar syrup used for coloring and flavoring. 
Also a chewy candy. 

CHICORY — A plant root that is cut into slices, dried and roasted 
into coffee. The plant leaves are used for salad and sometimes 
called curly endive. 

CIDER — The juice from pressed apples used as a beverage or to 
make vinegar. 

CLARIFY — To make a liquid clear by adding beaten egg white 
and egg shells. The egg coagulates in hot liquid and cloudiness 
adheres to it. The liquid is then strained. 

COBBLER — A fruit pie with a rich biscuit dough made in a 
deep-dish. 

COCKTAIL — An appetizer served before or as the first course of 
a meal. An alcoholic beverage served before the dinner or cut 
shellfish with tart sauce served at the start of a meal. 
CRACKLINGS — Crisp particles left after fat has been fried out. 
CROQUETTES — Chopped meat held together by eggs, shaped 
and dipped into crumbs then fried. 

DOUGH — A mixture of flour, liquid that is stiff enough to be 
kneaded. 

DRIPPINGS — Liquids resulting from meat being cooked. 
ENTREE — A dish served between the chief courses, before the 
roast. 

FONDUE — A dish made of cheese, eggs, etc. 
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FRITTERS — Vegetables or fish covered with butter then fried in 
deep fat. 

FROSTING — A sugar that has been cooked and used to cover 
cakes, and other foods. 

GIBLETS — The liver, gizzard or heart of poultry. 

HORS d’ OEUVRES — Tart, salty or crisp foods served as 
appetizers. 

INFUSION — Liquid taken from tea, herbs or coffee. 
JULIENNE — Food cut into very thin strips. 

MACEDOINE — A mixture of fruits or vegetables. 
MARINATE — To let foods stand in an acid mixture of oil and 
vinegar, then flavored with spices and herbs. 

MINCE — To cut foods in very fine pieces. 


FOOD PROCESSES 
BAKE — To cook by dry heat, usually in an oven. 
BARBECUE — To roast or broil whole, as a hog, fowl, etc. 
Usually done on a revolving frame over coals or upright in front of 
coals. To cook thin slices of meat in a highly seasoned vinegar 
sauce. 
BOIL — To cook in liquid, usually water, in which large bubbles 
rise rapidly and continually so that all the liquid is agitated. 
BOILING POINT — The temperature reached when a mixture 
maintains a full bubbling motion on its surface. 
BREW — To cook in hot liquid until flavor is extracted. 
BROIL — To cook by exposing the food directly to the heat. 
BRAISE — To cook meat by searing in fat, then simmering in a 
covered dish in small amount of moisture. 
CANDY — To conserve or preserve by boiling with sugar. To 
incrust or coat with sugar. 
COAT SPOON — When a mixture forms a thin even film on the 
spoon. 
CODDLE — To cook slowly and gently in a liquid just below the 
boiling point. 
CREAM — To work foods until soft and fluffy. Usually applied to 
shortening and sugar. 
CUBE — To cut in even sliced pieces. 
CUT — To divide foods with a knife or scissors. 
DICE — To cut into small cubes. 
DISSOLVE — To pass into solution. 
FOLD — To combine, using a motion beginning vertically down 
through the mixture, continuing across the bottom of the bowl 
and ending with an upward and over motion. 
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AVERAGE 
ADULT 


1 or more servings 
Meat or fish of wide variety. Same as Adult 
Liver once a week. 


1 egg. Dried peas 
or beans may be 
substituted 

3 times a week. 


Same as Adult 


1 leafy green or yellow 

Vegetables and 1 other Same as Adult 
(serve one raw). 

1 potato. 


; % c. citrus or % c. citrusor1% c. 
Fruits 1 c. tomato juice tomato juice 
plus other fruits plus other fruits. 


(raw, cooked or canned). 


Breads and 3 servings 
MAINE GFeRY OF Same as Adult 
Cereals “enriched” bread 


or cereal. 


A VITAMIN PRIMER 
Use In Body 


Best Sources 


Leafy greens, yellow 
vegetables and fruits, 
eggs, liver and milk. 


For normal vision 


“Enriched” and whole grain 
bread and cereal. Dried peas 
and beans, peanuts, 

pork and liver. 


For good appetite, 
good digestion 
and steady nerves. 


(Thiamin) 


C 
(Ascorbic acid) 


Citrus fruits, tomato juice, 
leafy greens 
and potato. 


For healthy teeth, 
gums, bones and 
blood vessels. 

Lean beef 


. . For healthy 
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Liver and kidney. 


LEAVES, WEEDS & OTHER GOOD THINGS 


———e ee og 


BAY CURRY 
LEAF | CHIVE |powpER DILL | 


Use This 
Herb ~ | BASIL 


Aromatic A pungent Aromatic 
odor, warm) flavor, Mild flavor | Blend of odor with 
sweet flavor] Available | of onion spices In delicate 


proper pro- 
portion 


as whole 
leaf 


used whole 


caraway 
or ground 


flavor 


Beef stew 
Steak, Veal 
Lamb 

Venison 


Curries of 
meat Veal 

Veal Pork 
Mildly hot] spareribs 
casseroles | Lamb stew 


Meats, 
Stews, 
Sauerbraten 


Chicken Chicken 


Duck Fish Fish dishes 
Fish Poached fish] Fish dishes | Shrimp 
Seafood Chicken Chicken 


cocktails salad salad 


Potatoes 


Tomatoes Various baked or 
Potatoes Pickled Potato vegetables} boiled 
Peas beets dishes Pickled Tomatoes 
Squash Relishes Vegetable carrots Beans 
Herb butter garnish Green bean | Pickles 


sticks Garnish 


Cheeses Omelets and] Fgg salad {Sour cream 
Welsh Egg dishes Egg dishes |Cream and 
rabbit and Cream and | Cheese Cottage 
Egg dishes cottage fillings cheese 
cheese Sour cream|Scrambled 


eggs 


Spanish rice 
Spaghetti 
dishes 


Oriental 
touch 
to rice 


Buttered 
noodles 


Vegetable 
and 


Gravies 
Flavor 


Bean Fish and 


Mock turtle }| Fish soups Various teaser in Vegetabl 
Potato soups} Tomato Soups and | soups salads 
Tossed sauces and] Salads Chili sauce [Butter saucd 
~alads Gravies Shrimp Cream 
Marinades sauce sauce 
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LEAVES, WEEDS & OTHER GOOD THINGS 


o —e- § ee 


is 
a = Ginger Marjoram Oregano Sage Tarragon 
Aromatic, Strong Pleasant : 

y When pungent root aromatic aromatic Aromatic 
You |with warm | Aromatic | odor, odor and leaves, 
Fix: flavor-sold | odor, potent] bitter taste,jwarm, bittery With hot 
a fresh, dried] flavor whole or taste. Used | Pungent 

or ground ground fresh & dried| flavor 


Stuffing for Stuffing for 


Pot roast all meats | Pork, Veal |meat dishes | Beef and 
Pork, Ragouts, and Lamb _|Veal and Veal dishes 
Veal pie — dishes Pork dishes 

Beef coh YS Meat loaf |Pork roast 

Casseroles ot a Stews Sausage 


Sausage Chili Hamburgers 


Fish and 
Chicken and] Roast duck Chicken 
fish dishes } Fish Poultry dishes 
chowder Chicken 
cacciatore 
Lobster 


Pickles Hash brown] Vegetable | Potatoes 


Preserves potatoes loaves Tomatoes 

Chutney Dried beans] Beans Beets 
Vegetable | broccoli | Lentils Tomatoes | Spinach 
combos cabbage Pickles 


spinach 


Egg salad 


Sprinkle 


Egg dishes on td : Eggs 
: pof |Fresh cheese ern 
we dishes Cheese c er 
Ins with combo che 
cheeses dishes GESE 
dishes 


Spaghetti 
sauce 


Spaghetti 
with meat 
sauce 

Pleva 


Soups 


Soups Tartar sauce 


le Salad Vegetable Sweet-sour 
pair dressing and Fish Sarasa ese? 
Gravies . Gwen eatacle Salads bth Banco: 
Eade vegetables Green salads 
salads Aspics 


Cakes 
@ Sott cookies 
Oe and crisp A ee 
x Sta ps Qe\t o 
e® at ere &: LF 
AA Pie crust 

uA 


dnd titling 
0S <0 — 
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MEATS, POULTRY, AND SEAFOOD 


Meats are a substantial part of all homemakers shopping bill. 
Every meal should be planned very carefully and the best possible 
cut of meat for your money should be selected. The following 
chart should help you in not only selecting the best cut of meat, 
recommended by the U.S.Department of Agriculture cutting 
chart, but also the proper amount of meat to serve. 


HOW MUCH TO BUY 


Round Steak 3 to 4 
Porterhouse Steak 2 

Sirloin Steak 4 

Chuck Roast 4to6 
Rib Roast (bone in) 8 

Short Ribs 1 to two 
Stew Meat 4to5 
Hamburger 


Chicken 

Fryers 2 % to 3 % pounds 
Broilers 1 to 2 % pounds 
Roasters 2 % to 7 pounds 
Turkey 8 pounds 


Steaks 
Fillets 
Whole Fish 


Lobster (tails) 
Lobster (cooked meat) 
Clams (shucked) 
Shrimp (cooked) 
Oysters ( shucked) 
Oysters (cooked) 
Scallops 


SHELLFISH 


1 pound 
3 chops per pound 
2 pounds 
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Hind Shenk 
— Coed in Liquid (Soup) o Braise — 
(@ er 
Rolled Flank Flank Meat 
Browe @ Cook in Liquid —— 


QW eece 


Flonk Steck 
Seen efits 


Rolled Short 
“Boiling” Bee! Plote Ribs 
————— Brose oF Cook in Liquid ——— 


Corned Beef 
Braise. Cook in Liquid @ -Coot in Liquid 


rs 


Cross Cut 
fore Shonk 


English Cut 


Arm Pot Roost 


Cy eZ 


Round Steck Top Round Bottom pote 
wits eet 
—— treive ——— Breise *___ Bresise 


Rolled _Helled Romp standing Rump 


Sirloin Steak Pin Bone Sirloin Steak 
—————— broil, Paneer! Ponty ———— 


Sn 3 
Blode Steok Blade Pot Pot-Roast 


1 Rasy 


ers 


Triangle BonelessChuck Shoulder 
Pot-Roost Pot-Roost Fine 


: ~» 


Arm Steok Boneless Neck 


Rolled Neck 
Brene © 
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green or wax 


Navy Beans, 


dried 


Broccoli 


Brussels 
Sprouts 


Cabbage, 


Carrots 


Cauliflower 


WAYS TO 
PREPARE 


Wash; gently scrub 
with vegetable 
brush. Break the 
stalks. They will 
snap where tender 
part starts. 


Wash; remove ends 
and strings. Cut in 1- 
inch pieces, leave 
whole, or _ slit 
lengthwise. 


Rinse. Soak over- 
night in 3 times as 
much water as 
beans; OR bring to 
boil, simmer several 
minutes and let 
stand 1 hour or 
more. 


Cut off all but 1 inch 
of stems and root; 
wash and_ scrub 
thoroughly. Do not 
pare. 


Remove tough part 
of stalks and outer 
leaves. Split rest of 
stalk almost to 
flowerets; OR Cut in 
1-inch pieces; 
separate stalks from 
flowerets. 


Wash thoroughly; 
cut off wilted leaves. 
If large Brussels 
sprouts, cut in half 
lengthwise. 


Wash; remove 
wilted outer leaves. 
Cut in 6 to 8 wedges; 
OR shred. 


Wash, scrape or 
pare. Slice, cut up in 
quarters or strips, or 
leave whole. 


Remove leaves and 
some of the woody 
stem. Leave whole 
or separate into 
flowerets. 


COOKING 


Cook coverd in small 
amount of boiling 
salted water. 

Cut up 

Whole spears 


Cook covered in 
small amount of 
boiling salted water. 


Cover and simmer in 
water used _ for 
soaking. Add salt. 


Cook covered in 
boiling salted water. 
Peel when done. 


Tie stalks in bundles 
using folded strips of 
foil. Cover, cook 
standing up_ in 
boiling, salted water. 
Cook pieces covered 
in boiling salted 
water to cover 5 to 8 
mins.; add flowerets. 


Cook covered in 
small amount of 
boiling walted water. 


Cook covered in 
small amount of 
boiling salted water. 


Cook covered in 
small amount of 
boiling salted water 
or in consomme. 


Cook covered in 
small amount of 
boiling salted water. 
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8-10 mins. 
10-15 mins. 


10-15 min. 
Total 


10-12 mins. 
Wedges 


20-25 mins. 
Whole 


20-25 mins. 
Whole 
15-20 mins. 
Flowerets 


Table For Cooking Vegetables 


WAYS TO 
PREPARE 
4 mins. 


VEGETABLE COOKING 


Scrub thoroughly. Cook covered in 
Celery Cut off leaves and small amount of 

trim roots. Slice into _ boiling salted water 

desired lengths. or in consomme. 


Cook covered in 
Remove husks and small amount of 
Cor n silks from fresh corn. boiling salted water; 
Rinse and cook OR cook uncovered 
whole. in enough boiling 
salted water to cover 
ears. 


Dip in beaten egg, 
Wash. If skin is then in fine dry 


tough, pare. Cut in bread crumbs. 

Eggplant Ye-inch Gione: Brown slowly on 
both sides in hot fat. 
Season. 


Add to melted butter 
Wash; cut off tips of in skillet; sprinkle 

Mushrooms stems. Leave whole with flour and mix. 
or slice. Cover and cook 

slowly, turning oc- 

casionally. 


Wash pods; cut off Cook : : 
Okra stems. Slice or leave an cotinine oF 8-15 mins. 
whole. boiling salted water. 
p ; Wash poeta Cook covered in 
arsnips pare or scrape. slice small amount of : 
P lengthwise or __ boiling salted water. 15-20 mins. 
crosswise. 


Cook covered in 
| Peas, Green Shell and wash. small amount of 


boiling salted water. 


Cut off roots and Cook covered 
F wash several times without adding 
Spinach in lukewarm water, water. Reduce heat 
lifting out of water when steam forms. 
as you wash. Turn often while 

cooking. 


Season and cook 
covered in butter in 


Zucchini Wash; do not pare. skillet for 5 mins. 
Slice thin. Uncover and cook 
till tender, turning 

slices. 


Cook slowly, 


Tomatoes Wash ripened 
oma covered without ad- 
. sesint ding water. 
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Calorie Counter 


CANDIES, SNACKS AND NUTS 


Popcorn (plain) 
Potato Chips 


1 cube, 11/8inch 
Butter or Oleomargarine 1 level Tb 


Cheese (blue, cheddar, cream, Swiss) . . .1 ounce 
Cottage Cheese (uncreamed) 
Cream, light 
Cream, whipped 
Egg White 
Egg Yolk 
Eggs (boiled or poached) 
bd Eggs (scrambled) 
Egg (fried) 
Yogurt (flavored) 


DESSERTS 


Cakes: 
Angel Food Cake 
Cheese Cake 
Chocolate Cake, iced 
Fruit Cake 


1 ounce piece 
Sponge Cake 2” piece 
Shortcake with fruit 
Cupcake, iced 
Cupcake, plain 


Pudding: 
Bread Pudding 
Flavored Puddings 


BEVERAGES AND JUICES 


Chocolate Malted 
Cocoa (all milk) 
Cocoa (milk & water) 
Coffee (black/unsw.) 


Helpful Cooking Hints. 


e 
Calorie Counter 
e 
BREADS AND FLOUR FOODS Calories 
Baking Powder Biscuits .............. TIBI QG OF 2 SIN. sinia siccs:s:csaicis sae eidserers 129 
Bran MUtIN céscsmeawnsonms eww owen T MEUM orscc comes aemsscras-snes 106 
by Corn Bread cache een ayutuaps fone dtidieraraveces fs TSP SG a aioe ie vaie: bcazcnatacaversaateatas 130 
DOMDIINGS escny sare saan ows anewme eds lissmivansacws ries ae oan Dee arose 0 
Enriched White Bread................ VSMCS: i accs's.ae  auofe's sind Bune sein eaten ee 
PFONCH BIGGS ike s ee sees cis sb srsaeere ve 1 SINAUSUNCS: caciame sanrdeedevnsatines 

e 

| NOOdl6S GCAOKEM was 6 2 cee coerce TCU Pewee acd s cman isces cutnsiomtoavarite 

() Pancakes (wheat) ..............0.005 LEIGH ccs caseieranvaeavemesoneak 

Ratain Bread sic oscars 6. sie cman sow ener ae TSINCE ined Saracen ncan seem ea tueee 
AVG BICAG sis sicvels seve sisind bela serenade 1 SNCS cisascmacasincesaaiamenimeee 
Satins: i scincncaimaixracsaweemers Tecstw ees ieurvacsaoe seals sme fanees 
CT} DOUG UFGCAGTS 2. esc ec ener career esses bee eeeesreeeeeseseseseeseseeereeens 
| BREAKFAST CEREALS 
Grr FAK GG 66255: iene c.cassaininre sande ors TCUD s sininswaed ate camitacee hen sae Sates 96 
Creamiof Wheat aces sad sci cara smee te TGUD ss cess aes xa stem aeare oe Vier 120 
OAtMOAD oa.5.5 wie diane 6 viaies a6 6 wom a MOE Wee TGOD visuhs dane 6 sans dcenns oie RIOR 148 
id Rice Flakes: iicca cas tirvcncr rasan te VOUD is sce swine siiesd sem acare's wale eM Moeis 105 
Shredded Wheat.............0000005 MBISEUIE ais. sre aioncw sitieealeees aeeoeee 100 
Sugar Kriss: 6:56 6.s0sscatennsowenemess % CUDS a iiac recs eu cena mnedenan 110 
e 
Pies: 
ADDING oa sy6:s'ess 05 sree crotareesisverays nrsiais ADIGCE 0s sivisinnrnanaincramaperease 331 
BIVODEITY . .siccssiccscenansese wanes Wl8CO? cs.cimasraceentogaricenw erie 290 

M  GHONY. cxicsadtirasmsams ena siwnwn'’s 5 W DIOGO < ici oreis scseremnece waves agony rea 355 
Caters: s diac Rinse ww@ssina. says spavaterate 1 PIOCEs «cre cag cs sr owgseeremeccans 280 
Lemon Meringue.............0006: VDIGCE) siaia ds .2 erences ewes men aun 305 
POE sic a cme remciacdiassoawnaw aX VECO acascnnssand ae esau escee cms 280 

e PUMPKDicscacc sc.ccsvacganasmmesi 1 BBCOn aiid iciccemeevacnGiencosqas 265 

RADA cccrcac names encmansateas 1 POCO... oscngatacareurnwregearyers 265 

Ice Cream: 
° Chocolate Ice Cream. .........-00 5 VY CUD o sairscmanames- ceeded ave siesis 200 
Vanilla Ice Cream. .......2.ee ee eeee BCUPsensascrncnetermsaeanondss 150 
Miscellaneous: 

° Chocolate Eclair, custard........... AiSiniAN: occ sir a oree seu 2 ews sin = wee 250 
Cookies, assorted ............-0ees 1, SUCH IA: os ecoia’s wiccraca ayes Sisrgua'e 120 
CrBAI PTs sjaterecuce sine s-anereanesieire Visscranacaaiwe se eeemastoneetele yout 296 
Jello, all flavors ....... 0c eee eens WS) CUD -o:0)0 0:0 +e arattascta wiv wee law a elie 78 

e 

FISH AND FOWL: 
| BGG cenit s6 hircsome sda temas BRAGA s A. GUNCOS :« ag. &s00:0: ojern 8 eceie e pyrd Srna ae 105 
Brook Trout... .acersws cwacemoewwanmes A OUNCES. 4:0 5.Ke teres seis semis caine ee 130 
i 6Crabmeat (canned) .........-..+.506+ 3 OUTCOS isi. «serena orn arn es a Seen vans 85 
Fish Sticks .....ccsceccsecccveecnece SstickS OF 4OZ. .... cece eee eee eens 200 
Haddock (baked)...........-eee eee TSE csaincascecmrse emo aaee reson s 158 
Haddock (broiled) ................... 4 ounces steak. ...........e cess ees 207 
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Helpful Cooking Hints 


Calorie Counter 


Calories 0 
FRUITS 


Blueberries (frozen/- 
unsweetened 
Cantaloupe Melon 
Cherries, fresh/ whole 
Cranberries (sauce) 


Grapefruit (UNSW.) .sicaec ens cee eeeees ’% 

Orange 1 medium 

Peach (fresh) 1 

PIGS) x10 exes wore sie § Russ ote gered ise wine Messina Bianco wrasse BASIS Wray anda Sets 

Tangerine (fresh) ..........5.seeee eee Nicos wink 6 Aunt WS aud a eve aint tome « AORN 
1” slice 


Bacon (crisp) 

Frankfurter 

Hamburger (ave. fat/broiled) 
Hamburger (lean/ broiled) 
Ham (boiled/lean) 

Ham (baked) 

Lamb Leg Roast 

Lamb Chop (rib) 

Liver (fried) 


PORK CHOPAMEG.)! sg 0: bce 0 sce sioeneraes cise 3 ounces 
Pork Roast 3 ounces 
3 ounces 


3% ounces 
Pot Roast (round) 3% ounces 
Rib Roast 3% ounces 
Rump Roast 3% ounces 
Spareribs 1 piece, 3 ribs 
Swiss Steak 3% ounces 
Veal Chop (med.) 3 ounces 
Veal Roast 3 ounces 


SALADS AND DRESSINGS 


Apple and Carrot (no dressing) 
Chef Salad/reg. oil 

Chef Salad/mayonnnaise 
Chef Salad/ French, Roquefort 
Cole Slaw (no dressing) 

Fruit Gelatin 


Potato Salad(no dress.).............. % cup 
Waldorf (no dressing) 

Boiled Dressing 

French Dressing 

Mayonnaise 
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Beef and veal (roasted) 
Fish, large whole 

Fish, fillets or steaks 
Ham (roasted) 
Hamburger 


Pork Rib Roast 
Pork Chops and Veal Cutlets ... 
Turkey or Chicken (roasted) ... 


Sandwiches 
200 slices 


1 % lbs. 


Mayonnaise 4 to 6 cups 
Mixed Filling 5 to 6 ats. 


(meat, eggs, fish) 
Lettuce 5 to 6 heads 


Salads, Casseroles 
Potato Salad 
Scalloped Potatoes 
Spaghetti 
Baked Beans i 2 % gals. 
Jello Salad 2 sol reer ee Tae 2% gals. 
Lettuce (large heads) 4 heads 12 heads 


Vegetables 


Beets (fresh) 

Beets (canned) 

Cabbage (shredded) 

Carrots (cooked) . 

Corn (canned) . 

Corn (frozen) ....... 3 40-0z. pkgs 10 40-0z pkgs 
Peas (fresh) ... MOE Wi eee ead 70 lbs. 

Peas (frozen) nang ....... 8 40-0z. pkgs. ... 10 40-0z. pkgs 
Sweet Potatoes (canned) . 

Sweet Potatoes (fresh 
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FOOD QUANTITIES FOR ONE WEEK 


Kinds of Foods | Women | 


Citrus fruits, tomatoes 2% pounds 24% - 3 pounds 
Dark-green vegetables ¥s pound Ys pound 

Dry beans, peas and nuts 2 ounces 2 - 4 ounces 
Eggs 6 eggs 7 eggs 

Fats, oils Y, pound Ys - 1 pound 


Grain products - 
Cereal, flour, whole grain 
Meat, fish and poultry 


2 2% pounds 3-4 pounds 


4 4% pounds 5-5’% pounds 


Milk, and milk equivalents 3% quarts 3% quarts 
Vegetables and fruits 4-6 pounds 5 - 7 pounds 
Potatoes 1-12 pounds 2 - 3 pounds 


Sugars and sweets Ya-1 pound 1- 1% pounds 


SUBSTITUTIONS FOR INGREDIENTS 


1 tablespoon cornstarch (for thickening) .... 2 tablespoons flour 
1 cup sifted cake flour .... 1 cup minus 2 tablespoons sifted 
all-purpose flour. 

1 cup sour milk .... 1.cup sweet milk into which 1 tablespoon 
vinegar or lemon juice has been stirred. 

1 square chocolate (1 ounce) .... 3 or 4 tablespoons cocoa plus 1 / 2 
tablespoon fat. 

1 cup sifted all-purpose flour .... 1 cup plus 2 tablespoons sifted 
cake flour. 

1 cup sweet milk .... 1 cup sour milk or buttermilk plus 1 /2 
teaspoon baking soda. 

1 cup cream, sour, thin .... 3 tablespoons butter and 3/ 4 cup milk 
in sour milk recipe. 

1 whole egg .... 2 egg yolks for custards. 

1 cup molasses .... 1 cup honey. 

1 package active dry yeast .... 1 cake compressed yeast. 

1 tablespoon instant minced onion, dehydrated.... 1 small fresh 
onion. 

1 tablespoon prepared mustard .... 1 teaspoon dry mustard. 
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s Appetizers, Relishes ‘We Have The “Recipe For 
& Pickles “WN 


= Soups, Salads 
Sauces 
Main Dishes Successful ‘Fund Raising 
- (C ass erol e s) Personalized Community Cookbooks 


Meats, Poultry 
aa & Seafood 


Here’s How To Use 
Your Thumb Index: 
Place thumb on 
black tab of the 
item you want to 
find. Flip through 
until 


black tab 
Breads, Rolls, phar apne air 
Pies & Pastry 


SE Vegetables 


& Low-Calorie Dishes 
Cakes, Cookies, 
& Confections 
é Desserts 
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